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“AMERICAN” 
OPEN:-TOP-CANS 


HE Can with the Lock Seam. We will fur- 
nish them to you plain or enameled. Our 
enameled, lock seamed open-top cans have 


ER RRP 


NO BURNED STREAK ON THE INSIDE 


Let us tell you why and quote you prices. 


AMERICAN CAN COMPANY 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 











National Canned Goods and &, 





SECRETARY—J. L. FLANNERY, 


THIS PAGE DEVOTEDTO MEMBERS OF 


ER 











a 


y) Dried Fruit Brokers” Ass'n, 











JR., CHICAGO, ILL. 





——— 





W. H. NICHOLLS € CO. | | EDWARD P. SILLS 


Packers’ Agent and Broker in 


7 —————S} 


LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 


Ganned Goods.., 


42 RIVER ST., CHICAGO 


OFFICES 
Minneapolis 


Canned Goods 


B ro ke rs | Correspondence Sol 


33-35 River St. CHICAGO | 


6. K. ARMSBY CO. e 


Wholesale... 
Brokerage and Commission | 


a Pacific Coast 
ork 
Angeles 


Products 
LUMAN R. WING é CO. 


42 River St., CHICAGO 
WHOLESALE COMMISSION MERCHANTS IN 








OFFICES: 


OMAHA, ST. PAUL 
MINNEAPOLIS 


CANNERS an 


Personally Cover a Jobber 








Brokerage 


Liberal Advances on Consignments. 


CORRESPONDENCE SOLICITED 


T. J. O'BYRNE & CO. 


Duluth Brokers 


Note.—We cover all jobbing points tributary to 
these cities. No better equipped brokerage firm 
in the west. 


WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 
INDIANAPOLIS, IND, 


GETTYS & GILBERT, 


icited 





CANNED Goons | 
DRIED FRUITS 


op PACKERS AGENTS 





ers in Rebraska and Misnssote. 














Commission 


Salmon, Canned Goods, | 
Raisins, ‘Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 


SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 





Write Us. 
34 WABASH AVE., 


GOODLETT & BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER & CO. 


Manufacturers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE, MD. 


CHICAGO 











DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 











AHRONS- SEIBERT 60., LTD. 


NEW ORLEANS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Ayents Green Heart Extract 
“TABASCO SAUCE” 
Correspond Galicited 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 


S. P. CALKINS & CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


FERD. C. WHEELER, Jr. 


805 Penn na.pae 
PITTSBU PA. 


Canned Goods and Genera Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 














WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
- CHICAGO 


34 WABASH AVE. 








BP SKERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRIED FRuiTs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 





‘GRIFFITH-DURNEY CO, 


CANNED GOODS BROKERS | 


WHOLESALE 
GROCERY BROKERS, 


208 BATTERY ST. 
SAN FRANCISCO, CAL. 


C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN; 
ESTABLISHED 1898 


Canned Goods «4 Cans 


SROKERS 








SEAVEY é FLARSHEIM 


Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 


Cover all jobbing centers 
adjacent to above cities 
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~ Came Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg 





E, ET KIRKPATRICK ‘& CO. BAKER & MORGAN 





CANNED GOODS 
BROKERS 


Wholesale Selling Agents 


BROKERS 
NASHVILLE, TENN, 





ABERDEEN, - MARYLAND 


Twelve years experience in Selling to the Our Specialties 
Jobbing Trade. 

Five years experience as General Manager 
of Canning Factory. CORN & TOMATO ES 














JACOB ‘ENOCH 


936 E. 168th St., New York City % 
, 


Mdse, Broker anc Mfrs. Representative 





Hawkins 
Universal Exhauster. 


SPECIALTIES: 
The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 





SAUERKRAUT, DILL PICKLES 














This machine can be furnished any size and any 
capacity desired. 





—=— re SIZE 
Ss . Cans 
VINEGAR and CATSUP No. 8 45 per min. 5x11 ft. 
10 57 - 5x13 “ 
12 68 “ 5x15 “ 
14 80 ‘A 5x17 = 
and all PICKLED PRODUCTS - - —_ 

















i SPRAGUE’ CANNING MACHINERY CO. 


Agent for German Kraut Cutting Machines 42 RIVER ST., CHICAGO. 
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COTTINGHAM 


——- -______—- SELLS 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 








Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy this 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment. 





HOMINY WASHING MACHINE 


@This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

q@ After treatment by the above machines the corn 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper- 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the correspondence of all interested. 


Sprague Canning Machinery Go. 


42 RIVER STREET 
CHICAGO 
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WE BUY TIN 
SCRAP: 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 


— 


LAST WASTE 
ANY SIZE OR 
SHAPE A A 


WRITE TOUS 




















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


:: NEW YORK 











81 FULTON STREET 




















THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 








re Moadanactes rc 
offic 


SINCLAIR: scorr co., 


Wells and Patapsco Sts 
Rear of 1800 right 3 


Works: Saline 
@USPENSION BRIDGE, 


Niagara Falls, 
N. ¥. 











GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 

















RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
-~Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














TOMATO 
Canning Machinery 





BAKER'S enaaiianian osnnen 
We manufacture a Full Line of Tomato 


Canning Machinery, including the above 
wellknown machine. Send for circulars 
SC PS Le PS TIE! ELLEN 





SPRAGUE CANNING MACHINERY CO, 
Daniel G. Trench & Co., General Agents, 
: CHICAGO, ILLINOIS 
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Tomato Canning Machinery 





a 


The Jersey Queen 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 
including the above well known machine. Send for circulars. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH é CO., General Agents, CHICAGO, ILL. 














TOMATO 
CANNING MACHINERY 





THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 
Machinery, including the above well known 
machine. Send for circulars. 


Sprague Canning Machinery Co. 
DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 

















“Slaysman” Double Seaming Machine 


so as to permit of adapting the speed to different diameters. 


This machine may also be made with counter shaft with cone pulley, 


“Slaysman” Inclinable Power Press 
No. 5 


The above illustration represents the general style and appearance of 


the No. 5 Power Press, it can be used in an inclined position if desirable, it 
is well made, as all Bearings are reamed and scraped. 
WRITE FOR PRICES AND DISCOUNTS 
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Calcium 


SPECIAL MAKE 
FOR 


Canners’ Use 


NO 
BLACK CANS 





WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 











BEAN CANNERIES 


BEAN CANNERIES SHOULD USE 


WYANDOTTE 
Canner’s Cleaner and Cleanser 


If the string beans are dipped into a solu- 
tion of this article after being treated with 

None Genaine except with caustic soda they will have 
little or none of that soft, 
spongy effect which is ob- 
jectionable. It will also be 
noted that the beans retain 
more of their original taste 








and flavor. Space pre- 
vents our telling you moré 
of the valuable proper- 
ties of this article. Write us for further par- 





In Every Barrel. 


ticulars. 


THE J. B. FORD CoO., 


SOLE MANUFACTURERS 


WYANDOTTE. - - = MICH. 
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me A UtO " 
Tipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfeetly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 














FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 


I 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


THE ULERY M. & S. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 


with all other machines—and is in use in nearly 
all the large factories. 








The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 


the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 











THE EMPIRE CLOCK—Automatic Process Alarm 


HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *TO WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. : 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be opposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 


move plug. 
——_@—— 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 





For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ CO. General Agents 
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Power Transmitting, Elevating and 
Conveying Machinery 





Rope Transmission Belt Conveyors 


Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 


Spiral Conveyors, 
Elevator Buckets. 


Friction Clutches, 
Shafting, Pulleys, Gearing. 


Webster M’f’g. Co., 


1075 1097 West Fifteenth St., CHICAGO 











‘NEW BUCKLIN 


PEA FILLER AND BRINER 














MANUFACTURED BY 


The Sinclair- Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
AUTOMOBILE 


NICKEL STEEL “MARYLAND” 








| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 

















THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 


This machine is different in principle and construction from 
other machines, made to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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'/ The Dodge . 
j/Metallic Cap 


NINE REASONS 


for the use of this “Hermetic Seal,’”’ the simplest 
and handsomest and safest ever made. 

Three Reasons for Packers:—1. It saves time 
and labor, which are money—big money in the busy 
season. 2. It saves the losses by sceqnege and spoiled 
goods—which are more money. 3. Its fine appearance 
increases the selling value of products. It gives the high" 
grade look, even to a low-price package. \ «7 

Three Reasons for Dealers:—1. It does not leak. There | 

are no wasted goods and no dissatisfied customers. 2. It does 
not rust. The packages are always clean, bright and inviting. § 
=" 3. Customers buy with their eyes as well as with their appe- 
m) tites. They like a neat, artistic package. a ‘ 
: Three Reasons for Consumers:—1. It is quickly and 
= easily removed by the fingers—no prying or gouging with a 
knife or fork. 2. It avoids all cutting of hands and breaking of 
glass and soiling of tables and clothes. 3. After removal, the & 
Cap is used for perfect covering. 

7% No. 53 Cap comes assembled. The Dodge Capping Machine & 
See isa marvel of simplicity and accurate work. 2% 


THE DODGE METALLIC CAP COMPANY, Montciair, N. J. 
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BARGAINS 


1 Crosby Lock Seamer, equipped for No. 2 and No. 3 
standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans, 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and No. 3 cans, 

McDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End Soldering Machine. 

Sprague Corn Cutters, 1893 model. 

M. S. Corn Silkers. 

Conant double filler corn Cookers. 

Burnham double filler corn Cooker. 

Huntley No. 6 Pea Grader. 

Stevens foot power Tomato Filler. 

Lockwood Carburetor. 

12-H. P. Horizontal Engine. 

1000 reams 10x14 Tissue Wrappers. 

350 reams 12x16 Tissue Wrappers. 

2 Knapp No. 2 Labeling Machines, 

1 Model M. Sprague Corn Cutter. 

1 Single Burnham Corn Cooker. 

2 Huntley Monitor Bean Graders. 

2 Monitor Bean Cutters. 
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ALL OF ABOVE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 





S. F. SHERMAN, Utica, N. Y. 
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THE BLAKESLEE 


Machine 





FILLING MACHINES 











runway at the rate of over 100 per minute, no matter 

whether their open ends are turned in one direction 
or not, turn them right end up and deliver them all day 
to the can filler without making a mistake or becoming 
weary. It will do away with inher of one individual and 
will save three times its cost in one season. It will save 
wear and tear on the nerves of your Superintendent and 
make things go more smoothly about your factory. It 
has been thoroughly tested by a season of regular use. 


TT rm little machine will take rolling cans from a 


FOR FURTHER PARTICULARS ADDRESS 
Sprague Canning Machinery Co,, acents, Chicago 





“Simplicity” 
Can Righting 


FOR USE WITH ALL 











POPE 


“‘Clean and Bright” 
Tin Plates 











Are manufactured in the most modern 
and completely equipped mill in the 
country. 


¢ Concentrating our efforts upon the 

manufacture of canning tin plates, it 
is reasonable to believe that we succeed in 
making the best. 


Whether you make or buy your cans, 


you will find them satisfactory if our 
plates are used in the making. 


POPE TIN PLATE COMPANY 
PITTSBURGH, PA. 








WRITE US FOR REASONS 
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Sanitary Pea Conveyor 














We have designed what we consider a very excellent Sanitary Pea Conveyor, 


- of which above illustration shows the main features: 


The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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No. 2 
PACKERS’ CANS 


——F OR. 


PEAS BEANS 
CORN 


- —_>- 





Order early and make sure 
of getting them on time. 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 


























































THE CANNER 


AND DRIED FRUIT PACKER 

















Vou. XXIV. No. 25 


CHICAGO, THURSDAY, JULY 4, 1907 








—— ee — 





——_—_ 


THE CANNER 


AND DRIED FRUIT PACKER 








with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY T AY BY 





THE CANNER PUBLISHING COMPANY, 


22 East Randolph Sireet, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Camada, one€ year... 2.0.6. cccecececccececees ieee 83.00 
All Foreign, one year................ (bdbdihtbinipabsbbaakiavam sessed 5.00 

® Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-SLASS MATTER 


— 
— 


May shipments of packing-house products from Chi- 
cago totaled 199,658,869 pounds, being 26 per cent 
below the corresponding, 1906 shipments, though 
slightly above the 1905 shipments. Decreases are 
shown practically by all classes of food products, the 
largest decreases appearing under the heads of fresh 
beef. 74,607,697 pounds, compared with 106,832,598 
shipped during May, 1906; cured meats, 65,497,236 
pounds, compared with 86,881,074; canned meats, 3,- 
734,025 pounds, compared with 14,091,825, and pickled 
beef, 2,062,900 pounds, compared with 7,199,300. Ship- 
ments for the first five months of the year, 1,031,660,- 
341 pounds, are 14 per cent below the corresponding 
1906 figures. 














The denouncement of the National Wholesale Gro- 
cers’ association by the magazine, “What to Eat,” as a 
“trust” will not make the slightest impression. THE 
CANNER is a canners’ journal, not an organ of the 
grocery jobbers, but we are interested enough to feel 
called upon to say that the charge that the National 
Wholesale Grocers’ association, which doesn’t attempt 
to control prices, either in buying or selling, is a trust 
is without any foundation in truth. An Eastern jobber 
attending the recent convention of wholesalers here 
characterized most of the statements in “What to 
Eat’s” article as “unqualifiedly false,” and that about 
expresses the general sentiment as to the magazine’s 
monopoly cry. 

x ok Ox 


The “New England Grocer” prints an article, the in- 
itial paragraph of which reads: “It is particularly 
gratifying to friends of the pure food work which has 
been going on for the past few years to see the Na- 
tional Canners’ Association take up the matter of sup- 
porting the movement and urging its members through 
a communication sent out by the secretary to live up 
to the provisions of the act.” Of course it is grati- 
fying to see the canners or anybody else supporting 
the pure food movement, but what is objectionable 
about the paragraph quoted is that it sounds as if the 
canners had just fallen into line. It makes them ap- 
pear, to people who don’t know better, as recent con- 
verts to the pure food movement, whereas people who 
are really posted know that they were missionaries 
who helped convert some of those who now pose as the 
original pure food reformers. 

* * x 


The week intervening since our last issue has shown 
further improvement in general trade conditions. All 
the commercial agencies take this view of the situa- 
tion. Dun’s Weekly general review for instance, notes 
that “Weather conditions have again favored both 
trade and agriculture, rapid development of the crops 
being potent for good in commercial departments. In 
a few exceptional cases the week has brought no 
change in the attitude of indisposition to operate unti! 
results on the farms are assured, but at most leading 
cities the sentiment is distinctly one of confidence.” 
Bradstreet’s weekly report says: “Seasonable weather 
has further improved the general crop situation, en- 
larged retail trade and favored a larger volume of re- 
order trade with jobbers and manufacturers than 
seemed possible a few weeks ago.” In commenting on 
the business situation in the Chicago district, Dun’s 
says: “The remarkable strength of trade stands out 
more distinctly, now that the first half of the year is 
reached and it is found no diminution affects produc- 
tion in the leading industries or the accumulation of 
assured forward work.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G. CRANWELL, Prue. FACTORIES: 
A. W. NORTON, Vice-Przert. CHICAGO 
F. P. ASSMANN, Szor & Trxas. SYRACUSE 
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©. A. SUYDAM, Saxuzs Acure 


TO THE CANNING TRADE: 








We desire to thank our friends in the Canning business 
who have so very liberally patronized us this year, and to advise 
them that our three factories at Chicago, Syracuse and Baltimore 
are now running to their full limit and making what is unquestion- 
ably~ the best Can in the country. We are filling our large 
storage houses at each of our Plants with Cans to supply our 
customers during the rush season and we are satisfied that our 
Cans and our service will both be more satisfactory, if possible, to 
our customers than ever before. 


















We have gone steadily ahead making Cans day after day~ 
—shipping them out when we had shipping instructions and 
storing them when it was necessary, and we are going into the 
packing season with a large stock of Cans on hand, prepared to 
give our customers first-class shipping service on short notice. 
We feel that it is due our friends who have placed their orders 
with us to know that.we appreciate their business and that we 
are in most excellent shape to handle it. 














Awaiting your further commands, we remain, 






Yours very truly, 


CONTINENTAL CAN COMPANY. 






THOMAS G. CRANWELL, President. 
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The Wholesalers’ Convention. 


LSEWHERE in this issue of THE CANNER we 
publish a report of such portions of the proceed- 
ings of the wholesale grocers’ convention, held 
in Chicago last Wednesday, Thursday and Fri- 
day, as are of special interest to canners, whose busi- 
ness touches that of the wholesale distributers on many 


oints. 

4 1 convertion was a notable gathering of repre- 
sentatives of vast business interests. The membership 
of the National Wholesale Grocers‘ association num- 
hers about five hundred jobbers, from thirty-two states. 





Canners Not 


JOHNSON of the Na- 
of Food 
Products the 
Journal of Commerce last week on the pre- 
servative question, paying particular attention to ben- 
zoate and how the manufacturers of certain foods 
would be affected by an order prohibiting the use of 
this preservative. From the utterances of Secretary 
Johnson we quote the following: 

“According to the figures contained in Dr. Wiley’s 
recent book, which I suppose is correct, there were in 
1904, engaged in the canning and preserving industry, 
2,087 establishments, capitalized at $69,589,316, em- 
ploying 3,004 officers and clerks whose salaries aggre- 
gated $3,210,773; 50,258. wage earners, whose wages 
were $14,154,730. Their products aggregated i in value 
$107,534,404, of which $72,570,974 was in fruits and 
vegetables. 

“The ban on benzoate would ruin all this. Besides, 
it would be a serious blow to the secondary interests 
involved ; the glass mz ikers, the cooperages, the farmers 
and fruit-growers 

In his eagerness to impress officials and the public 
with the magnitude of the industry which would be 
affected by an adverse decision on the benzoate ques- 
tion, Mr. Johnson seems to have forgotten that the 
statistics quoted included the canning industry, which 
is really not concerned with whether benzoate is per- 
mitted to be used or prohibited. The canning industry 
not only would not be ruined, but would not be so 


TARY E. 
Association of Manufacturers 


ECRE 
tional 
interviewed 


was at length in 





As most of the leading houses hold membership, the 
organization represents approximately, according to an 
official estimate, eighty-five per cent of the grocery job- 
bing business of the country, running into many hun- 
dreds of millions of dollars annually. 

Much of the business transacted directly concerns 
the canners of fruits and vegetables and fish, and we 
suggest that the report of the proceedings contained in 
THE CANNER this week be carefully read. Portions of 
the report dealing with pure food legislation should be 
perused with especial care. 


Concerned. 


much as disturbed by the barring of benzoate, since 
canners do not use it, never did, and do not wish to 
use it in future. Benzoate is something with which 
canners of fruits and vegetables have nothing to do 
and know very little about. 

It is different with manufacturers of preserves and 
jams, catsup, chili sauce and other condiments. They 
use benzoate, and we believe they are sincere in their 
contention that they are unable, safely, to dispense 
with it. We do not wish to so much as intimate that 
we consider this preservative harmful, yet we desire it 
understood that neither benzoate nor any other pre- 
servative is used in canned goods. Most of these mat- 
ters, notwithstanding they are discussed in the trade 
press, find their way into the newspapers, and we want 
to prevent, if possible, anybody from thinking that ben- 
zoate is used in CANNED goods, an idea conveyed by 
Mr. Johnson’s words, which were published under the 
caption “Fruit and Vegetable Packers Unite on Ben- 
zoate of Soda.” Regardless of what the phrase “Fruit 
and Vegetable Packers” might be said to mean technic- 
ally, ninety-nine persons in a hundred would instantly 
suppose fruit and vegetable CANNERS were re- 
ferred to. The phrase fails to convey even a hint con- 
cerning manufacturers of jams, preserves, jellies, con- 
diments, or pickles. It is expressive of the packers of 
fruits and vegetables in hermetically sealed tin cans, 
and is so understood by both the trade and the layman. 
Canned goods packers, who do not use preservatives, 
should not be so frequently confounded with manufac- 
turers that do. 








Fraser Favors Strong National Canners’ Associa 
tion. 


We have received the following interesting commu- 
nication from Dr. A. C. Fraser of Manitowoc, Wis., 
president of the widely known Albert Landreth Co., 
and former president of the Western Packers’ Canned 
Goods association : 

Manitowoc, Wis., June 29, 1907. 

I learn from a late issue of THe CANNer that Mr. Orem 
has resigned the presidency of the Atlantic States Associa- 
tion under the plea that since the organization of a national 
association there is no purpose to be served by the association 
to which he has been elected president. There is no ques- 
tion, Mr. Editor, but that Mr. Orem is perfectly right, and 
his action is highly commendable. 

It seems to me that the packing industry will be highly 
benefited if at the next pc of the two associations both 
the Western Packers’ and the Atlantic States Associations 
should decide to merge themselves in the National. I have 
for years taken the position that the Western Packers’ Asso- 
ciation is either too large or too small to accomplish any prac- 
tical results. Local affairs are attended to by state associa- 


tions and to accomplish anything outside local affairs we re- 
quire an association in which there is no east or no west, 





but one including the packers of the whole United States. 
My object in this letter is to put the matter before the 
packers in plenty of time so that it can be thought out by 
each one before the next convention, when I hope some 
action will be taken along these lines. 
Respectfully, 
A. C. FRASER. 





Death of A. J. Wenham. 


A. J. Wenham of the wholesale grocery firm of A. 
J. Wenham & Son, Cleveland, O., was found dead in 
that city last Wednesday. Mr. Wenham’s death -is 
supposed to have been caused by heart disease. He 
was fifty-seven years of age. 








R. H. GRINSTEAD & COMPANY 


CANNED GOODS AND DRIED FRUITS 
LOUISVILLE, KENTUCKY 


Packers’ Agents 
and Brokers in 


CORRESPONDENCE SOLICITED FROM BUYERS AND SELLERS 
eferences—Union National Bank. All Jobbers in Louisville 
Members of the National Canned Goods and Dried Fruit Brokers’ Association. 
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Tomatoes— 

There have been some rather laige receipts of spot 
tomatoes in Chicago during the week and we now 
quote Eastern standard at $1.05 and Western at $1.07% 
f.o.b. Chicago. The feeling on future tomatoes is some- 
what easy, due principally to the good progress now 
being made by the crop. Reports from a number of 
points in Indiana and elsewhere in the West are that 
the crop at present is looking and doing very well. But 
the crop is late everywhere and there will be no toma- 
toes packed in the West before very close around Sep- 
tember Ist, so that the frost question remains an im- 
portant factor. With frost as early as October Ist, 
the pack will be considerably below the average. Frost 
is the danger. Reports from Baltimore and Maryland 
points indicate that the weather has been very fine for 
tomatoes and that the good effect of it is apparent. 
We quote the following, for instance, from one well 
informed Baltimore concern: ‘Much of the lost time 
will be regained provided, of course, there is no fur- 
ther setback to the crop. It begins to look like we 
are now past the principal danger spots, but it would be 
premature to say, at this time, that a big crop is already 
assured. Several things can yet happen to the crop, 
it is true. But having already had their share of trou- 
ble, the optimists among the growers and canners are 
feeling greatly relieved and encouraged by the devel- 
opments of the last two weeks.” In Baltimore, future 
tomatoes are more quiet, while spots are selling at 
$1.00 per doz. for No. 3 standards, 9oc for 2s. 

Corn— 

Spot and future corn hold firm, notwithstanding 
there has been only a moderate amount of spot busi- 
ness 1n the local market during the week. We learn 
of some very nice spot standard offering at 60c¢ Chi- 
cago. There is neither a demand for futures nor a 
wish on packers’ part to make contracts. Opinions as 
to futures differ. There are people of judgment who 
say they can’t see why corn should go higher, while 
the majority take a strong view of the situation. We 
hear of some Ohio, Indiana and Wisconsin future 
standard offering at 60c, factory, Iowa at 57%e, Illi- 
nois at 62%c. 

New York advices note a firm market on both spots 
and futures, and reports say that stocks of State pack- 
ing spot corn are very scarce now, and that offerings 
of western spot corn are by no means freely made. 
Maryland packing spot stocks have been drawn upon 
until a report from Aberdeen this week savs that “It 
is exceedingly difficult to secure a carload or much 
more of any one brand, especially of the shoepeg vari- 
ety.” Southern Maine style is offered for prompt ship- 
ment at 57%c to 6oc, f. o. b. factory; future packing, 
southern Maine style, 65c factory. 

Peas— 
We can say nothing concerning spot peas, so far as 


old pack are concerned, old goods being sold out, 
Some of the new Western pack have arrived in Chi- 
cago and show excellent quality. Ohio and Indiana 
are nearing the end of the packing season, which in 
Wisconsin and Michigan is just commencing. The 
saltimore June season is now practically over, only 
some seconds being now received in that market, 
Sugar peas and marrows are now on there, but as it is 
believed the acreage was light on these, there is not 
expected to be a large pack. The total pack of peas 
in Baltimore during the past week was quite large. The 
competition in the raw market, however, prevented 
prices from declining. Ruling prices in Baltimore are 
now about as follows: 

No. 2 std. Junes, $1.00 per doz. 

No. 2 sftds., $1.15 per doz. 

No. 2 ex. sftds., $1.35 to $1.40 per doz. 

No. ‘2 fine sftds., $1.60 to $1.65 per doz. 

No. 2 petit pois, $1.80 to $2.00. 

A private advice from Baltimore to THE CANNkrr, 
just received, says in regard to peas: “The total pack 
in Baltimore will be considerably larger than in 1906, 
but it must be borne in mind that the crop of 1906 
was a practical failure. There seems to be a let-up in 
the demand for canned peas, as the only buying now 
being done is of the hand to mouth variety. - Most of 
the large buyers are waiting to find out what sort of 
deliveries they will get from New York State and the 
West on their purchases of futures, and also to find 
out what the crops in these sections will be. Should 
it turn out that the reports of short crops in New 
York State are correct, then we shall undoubtedly 
have an advancing market in Baltimore later on in the 
summer and fall.” Such advices as THE CANNER has 
received from New York State are encouraging. We 
refer readers to our correspondence columns for re- 
ports on the New Jersey crop. Weather of late in the 
West has been fine for the pea crop. 


yw wd bh 


Beans— 

New pack Baltimore string beans are being quoted 
for prompt shipment at 65c for No. 2 standards, 82Y%c 
for No. 3, $2.60 for No. 10. The pack of Baltimore is 
expected to be below the average in size. 

Fruits 

The California Fruit Canners’ association has not 
come forward as yet with its opening prices on canned 
fruits. The association is refraining from announcing 
quotations on the 1907 pack until costs can be more 
closely figured. The conditions prevailing on the coast 
are so very unusual this year, growers having the sit- 
uation well in hand, which applies to cured as well as 
to canned fruits. Conditions are very satisfactory and 
have been so from early in the season. The situation 
is sized up, very well it seems to us, in a statement is- 
sued a few days since by the Griffin & Skelley com- 
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pany of San Francisco. ‘There has never been a min- 
ute,’ they say, “when we knew ‘where we were at. 
Things happened so rapidly that we could not begin 
to keep pace with them. We were deluged with in- 
quiries for prices long before anyone thought of mak- 
ing any. After quotations were made, while the prices 
seemed to the packers to be high, much to their sur- 
prise the jobbers bought freely and have kept buying, 
forcing the packers into the country to cover their 
sales by purchases, and finally resulting in the farmer 
becoming absolutely unmanageable. He was in a very 
good frame of mind to arrive at this condition, as for 
several years those who have held on the longest have 
gotten the highest prices. Those who sold early last 
year, for instance, made up their minds they were go- 
ing to hold on this year. The more the buyers chase 
them the more they become convinced that prices are 
going to be extremely high, and they are bound to get 
the benefit of them. 

Chicago jobbers regard the prices that have been 
named on California canned fruits unfavorably on ac- 
count of being so high, some jobbers, in fact, being 
much dissatisfied. At the same time, nobody knows 
how the prices already named will compare with these 
yet to be announced. In this connection a report from 
the East says: “Even the prices named by the few 
packers who have entered the field are likely to be 
advanced 10c to 15¢ per doz. on apricots and peaches 
of all grades, including standards and seconds in syrup 
and water.” It is expected that Eastern fruit canners 
will benefit by the very high prices made on the 1907 
California pack. 

We quote the following from a late Griffith-Durney 
circular : “We have never in all our experience booked 
such a large quantity of business subject to approval 
of prices. The business has been so heavy that sev- 
eral canners have now withdrawn and quite a number 
are refusing to sell straight peaches. If buyers all ap- 
prove opening prices, a number of packers will not be 
able to take care of any new business, except, possibly, 
a limited quantity of assorted cars containing a mini- 
mum amount of peaches. The crop outlook is even 
more uncertain to-day than it was when we wrote you 
last; in fact, it is so uncertain that practically every 
canner in the state is afraid to make future prices, and 
we don’t believe that prices will be named until some 
time in July. Now, please prepare your friends for 
high prices. Cherries, for example, will probably be 
higher than they have ever been in the history of the 
canned goods business. We believe extra standard 
Royal Annes will bring, at least, $2.75, if not more. 
On account of the scarcity and the fearfully high 
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prices we are compelled to pay for fresh apricots, the 
man who sells ex. std. cots. at $2.00 will make very 
little money. We are informed that several crops of 
pears have been sold at $72.50 a ton. This means that 
extra standard pears will have to be sold at over $2.00 
to bring the packer out even. We also learn that some 
lemon cling peaches were sold at $70.00. If a pack- 
er’s entire purchase of clings averages this price, he 
will have to get $2.25 for extra standard lemon clings 
to come out even. Now, while these prices have been 
paid for fresh fruit, some growers even refuse to sell 
at these extravagant figures. Of course, you under- 
stand that some packers bought early at lower prices, 
but nowhere near sufficient for their requirements and 
their average cost of fresh fruit will materially affect 
the selling price of canned fruit. In giving the fore- 
going figures, we do so with the view of endeavoring 
to the best of our ability to enable you to give your 
friends a correct line on the situation as it exists at 
present. There may be a change, and there is a bare 
possible chance of lower prices than we have named, 
but we don’t see any sign of such a change at present.” 
Apples— 

Apples continue very firm. Stocks are closely 
cleaned up. On the spot No. 10 standard apples are 
worth around $2.75 per doz.; 1907 packing Michigan 
No. 10 apples have been recently offered at $2.25, f. o. 
b. factory. Packers are not anxious to sell futures. 
New York reports note reluctance on the part of State 
canners to contract for future delivery, excepting that 
the goods be bought subject to price. 


Salmon— 


The spot salmon market is exceedingly firm on all 
grades, with supplies now very light here and on the 
coast, while the consumptive demand continues large. 
The buying interest during the past week in spot No. 
1 red Alaska talls has been noticeable, but there is 
hardly any obtainable. Considerable red Alaska sal- 
mon has been bought by eastern parties in England re- 
cently. The prices reported to have been paid are 
around $1.10, c. i. f., New York. It is stated in eastern 
advices in this connection that no further purchases 
there will be possible. ; 
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Apricots are the center of interest in the dried fruit 
market. Spot stocks are practically out of the way 
here. Only a few standards and choice are left, held 
at 19c per lb. for the standard and 19% to 1934c for 
the choice. The situation on this item is the most re- 
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Howard’s System of Capping 








Is now used by hundreds of Canners whom you will 
know, and why not? Our price is so reasonable that 
every house can afford to buy. @Are you having trouble 
capping cans with 2 7-16 inch openings? Just drop us 
a line, and we will show you how easy it is to cap large 
mouth cans. QOur booklet will interest the man that 
thinks, buys, and: plans for a canning factory. Write for 
it. QWe have repeated orders this season from firms 
that bought last year. 








M. E, HOWARD’S ENGINE WORKS, '*°'’“;wrot': 
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markable ever known. Within the last few days coast 
packers have been inquiring of their Chicago repre- 
sentatives whether the unprecedented high prices they 
will have to ask for their cots will be paid by local 
buyers. As high as 25c per lb. has been paid to grow- 
ers for fine Santa Claras, and from 20 to 22c per Ib. 
for other apricots, and we hear prices on cured fancy 
Moorparks as high as 31c per lb. and as high as 28c 
per Ib. for Royals. 

Evaporated apples are quiet in Chicago 
be bought here at 7c in boxes; choice, 
apple waste, 3c; chops, 2c. 


Prime can 
, 7%c to 8c; 





PICKLES AND KRAUT. 4 





The little stock of sauerkraut that is left in ware- 
houses is being offered for sale at $6.50 a cask, 40 gal- 
lons. This is being sold without option of inspection 
or rejection. In some sections the cabbage crop looks 
good, but it is generally two to three weeks backward. 
Pickles in the local market are very firm indeed at 
$5.50 for mediums, 1,200 count to the 30-gallon barrel 
basis, and $7.00 for smalls, 2,400 count to 30-gallon 
barrel basis. 





%| CANNERS’ SUPPLIES | % 


Pig Tin— 

Tin for instant delivery is still rather scarce, but the 
demand is light, consequently there has been no great 
change in price from our last report. Deliveries two 
weeks ahead are fully 70 points below spot, and busi- 
ness for all July can be placed considerably below 42 
cents. 

We quote prices as follows, f. 0. b. New York: 

Spot. July. 
fF Perr Tre re rr $43.10 $41.75 
i o. * rere oes 43.45 
Ten to twenty-five ton lots about five points lower 
for spot. 

Tin Plates -— 

The wage scale question is reported settled without 
change. This removes all danger of a shut-down ex- 
cept ‘such as is necessary for repairs or installation of 
new machinery. 

Prices unchanged, being as follows, f. o. b. mill: 

BESSEMER STEEL COKES. 
og Bt 6} Sep ty errr ores $4.05 

















14 bey 20 (100 TRB). coi ce cces see ceecceeecees 3.00 
TUE GE ¢  & Are ree rere eee 3.85 
TR £ 3 |} rye rrr rte cevcccces 3.00 


Usual differentials for odd sizes, etc. 
Cans-— 

The leading can manufacturers have withdrawn spe- 
cial prices for immediate delivery, substituting the fig- 
ures given below. 


The American Can Co. quotes for delivery during 
the packing season of 1907: 

Per 1,000, 
aes No. I cans 13 inch opening.................$10.30 
Sti wee No. 2 cans 138 inch opening................. 14.25 
Stand “er No. 2 cans 21-16 inch opening............... 14.75 
Standard No. 2% cans 21-16 inch opening errr ere 18.25 
Standard No. 3 cans 21-16 inch opening............... 19.00 
Standard No.. 10 cans 2% inch opening................ 46.00 


The Wheeling Can Co. quotes for delivery during the pack- 
ing season of 1907: 


Per M. 
No. Is . $10.30 
a Ms neradiat Soeba dk eehdes ewdaeesdlaaa anne 14.25 
NO: SD eee ee eae oe gg Wi Reade 18.25 
No 3s TETEETILE CELE CCE 19.00 
ee ee ee ee ee 40.00 


The Continental Can Co. quotes the following prices for 
delivery from March to September: 


Per M. 
SO OR Ree ee oeh ic ghee a hota ke eee Oe RRS $10.30 
ee ve free opr ere ret eee ft reer 14.25 
MII Sa Neck et id ia 5 sins Nh hd ra, a GPs Pl 18.25 
Pi HG Lit euchinakians ae atm as a alemammtiece wis 19.00 
ity, UR ck craheiransle Aish ahekae @aied phe Weed wise em ke 46.00 


Standard openings, usual difference (50c) per thousand, for 
each larger size opening. 
Sol ? r hemmed caps: 


Per M. 
[56 (OE NIRS gist co ado asacnesacdeascaass $1.00 
S- B  o.aoy.s Het c anche cawacadenes 1.45 
SIRE. BA MN Ch a hccdeadasdnsmudelian ens ate 1.90 


The Sanitary Can Co. have made prices on cans for 1907 
as follows: 


Per M. 

Plain. Enamel. 

ie Be kt rata place Scored di lessees iced ie $12.00 $15.00 
MOE Na bea we vate (als Ginnntita gta eeioks 16.50 20.00 
UR STR eee ay oad nk otras ibe aodl ¥ 21.00 25.00 
Oe eS. ae er oerr 26.50 
eS ee eee Tere 27.00 
Ee een eer re 25.00 7 
Tt SN ates dnadpicad dada dene aieatnnnei 47.50 57.50 


The Virginia Can Co., Buchanan, Va., quotes for season 


delivery as follows: 


Per M. 
NO, 2 CONS, 23-6 ODEMING «.. ic os citeccnndeecices $14.75 
RO. CR: DRG CCCI oa so soson ssc dvnncess $19.00 




















NON-ACID 


TELEPHONE CANAL 1156 








“Anchor Brand” Soldering Flux 


Manufactured by 
GARDEN CITY LABORATORY, 


N. B.—No muriatic (hydrochloric) acid 
is used in making 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 
NO CANS NOR CONTENTS DISCOLORED. Sold in barrels and half-barrels, or in kegs of 10 gallons. 
WRITE FOR PRICES AND INFORMATION. 


United Zinc and Chemical Co., Sole Distributors 
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Efficiency 
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Purity 











Union Ave. and 22d St., CHICAGO 
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‘Virginia Can Company 


__________ BUCHANAN, VIRGINIA— 











The Packing Season is 


NEAR AT HAND 


Packers who have not bought 
should 


ORDER AT ON CE 


and escape the danger of being caught 
without Cans during the season. 


We can now accept a few orders for 


IMMEDIATE 
SHIPMENT 











Write, or wire, us for terms and full information. 





Virginia Can Company 


BUCHANAN, VIRGINIA 
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NEW JERSEY. 

Freehold, N. J., June 29, 1907. 
Epritor CANNER—The pea crop is 20 days later in maturing 
than last year. The growth of vines is very heavy and pods 
well set. It is not certain what the yield will be. Much will 
depend on weather conditions for the next three weeks. Pea 
lice have been very thick on some fields, but do not think they 

will do serious damage. 
JosepH BRAKELEY. 


Matawan, N. J., June 29, 1907. 
Eprror CANNER—I cannot say much yet in regard to peas. 
The acreage is considerably less, but prospects the past few 
days have improved. They looked very bad two weeks ago. 
We expect them to be a little later than usual. 
Grorce G. WorrTHLEY. 


Bordentown, N. J., June 29, 1907. 
Epiror CANNER—Comparisons are difficult to make, but I 
note that peas run more to small sizes than last year. 
A. BRAKELEY. 





NEW YORK. 

South Dayton, N. Y., July 1, 1907. 
The pea crop is about two weeks later 
Every indication of 





Epiror CANNER 
than last year. The crop looks good. 
as good a yield as last year. Corn is very late. Three-quar- 
ters of our total acreage had to be replanted. It is growing 
nicely now. ‘Tomatoes also very late. Plants do not look 
as strong and thrifty as they should. 

Futter CANNERIES Co. 





INDIANA. 


Boonville, Ind., July 1, 1907. 
[’prroR CANNER—Our tomatoes will average Io per cent bet- 
ter stand and 4o per cent better acreage than the season of 
1906. Prospects are very fair at this time for a largely in- 
creased pack of tomatoes and pumpkin. String beans are 
blooming and looking well, but acreage is limited. 
BoonvittE CANNING & Packinc Co. 


Clay City, Ind., June 29, 1907. 
Epitor CANNER—The tomato crop outlook is two weeks 
late, but doing pretty well now that weather is better. Acreage 
is about 20 ner cent less than in 1906. 
Cray City PackinG Co. 


Elwood, Ind., June 29, 1907. 
Epitor CANNER—The tomato crop in this particular locality 
is growing nicely. As soon as the plants were set they 
started to growing and there was very little resetting. Last 
year the growers had a hard time to get a stand, owing to 
the dry weather. The crop is later this season and we are 
sure to have a short pack. 





FRAZIER PACKING Co. 


Jeffersonville, Ind., June 29, 1907. 
Eprror CANNER—The tomato crop looks fairly good in this 
locality, although somewhat later than last year, but with 
favorable weather and late frosts, our prospect bids fair for 
a good pack. 
JEFFERSONVILLE CANNING Co. 


Evansville, Ind., June 29, 1907. 
Epitor CANNER—Our tomato crop is looking very well for 
a late start. This applies to tomatoes planted early in June. 
Chose put out after June 15th, about one-third of our acreage, 
are not doing as well as those planted earlier. Comparison 
with last year: as good, only later in planting. 
INDIANA CANNING Co, 





MAINE. 


Hope, Me., June 27, 1907. 
Epitor CANNER—About all the corn seed planted before the 
8th of June rotted. Since the 1oth we have had favorable 
weather for planting and at this date weather conditions are 
all that could be wished for. Corn is up and growing fast. 
The acreage is about as last season. 


L. P. True. 





IOWA. 
Independence, Ia., July 1, 1907, 
EpitoR CANNER:—Sweet corn is two weeks late. The 
stand as a rule is poor, although several fields are as good 
as ever. With favorable weather the balance of season pack 


should be 75 per cent of last year. 
INDEPENDENCE CANNING Co, 





MARYLAND. 


Federalsburg, Md., July 1, 1907, 
EpItoR CANNER:—Acreage apparently about the same as 
last season, but the plants were late in getting out. Weare 
having nice weather at present, and the earlier late plants 
are growing rapidly. 
H. B. MESSENGER, 


Taylor’s Island, Md., June 27, 1907. 
Epiror CANNER—The acreage in this section is about the 
same as last year, but are about three weeks behind 1906 in 
getting the crop planted. Weather will have to be very favor- 
able from now until late fall to be an average crop. ‘This 
season we are paying $9.00, being $1.00 more than last year. 
The peach crop is an entire failure. 
B. E. HarrincrTon. 
Vienna, Md., June 27, 1907. 
Epitor CANNER—Condition of the tomato crop is very late. 
Acreage is about normal. There may be a fair pack, depend- 
ing entirely on the season. 
ALBERT WEBB. 


Baltimore, Md., June 29, 1907. 
Eprror CANNER—The total pack of peas is not likely to ex- 
ceed that of last year. A greater proportion of the fresh vege- 
table has been shipped to other markets. The pack is first- 
class, but what a cost! 
Bootu Packine Co. 


Baltimore, Md., June’ 29, 1907. 
Epiror CANNER—We believe the pea pack will be about the 
same size as last year. The lateness of the season did not 
help the size of the pack. 
H. J. McGratu Co, 
Baltimore, Md., June 29, 1907. 
Eprtor CANNER—Pea packing of marrows and sugar peas is 
going on in Baltimore, but the packing of early Junes is nearly 
over. It is too soon to say anything definite about the total 
pack. Our estimate, however, is that the Baltimore pack for 
1907 will probably be 20 per cent larger than in 1906, but it 
must be remembered that the 1906 pack was about 60 per cent 
below the average. 
TorscH Packine Co. 
Baltimore, Md., June 29, 1907. 
Epiror CANNER—Otr crop being late, no comparison can 
be made as to date. The pea crop will be much larger than 
last year. Some will be lost on account of shortage of pick- 
ers. Will pack for two weeks yet. Our own pack will be 
double or more as compared with last season. 
Wan. Numsen & Sons, Inc. 


Baltimore, Md., June 29, 1907. 
Eprror CANNER—From our observation the Baltimore pack 
of peas, up to this date is about one-half of the quantity 
packed up to the same date last year. In our opinion, when 
the pack is finished it will average up about the same as last 
season, which, you will remember, was exceedingly light, not 
an average one by any means. We think that the records will 
show that a smaller quantity of peas was packed in Baltimore 

last year than for many years previous. 
J. Luprneton & Co. 


VIRGINIA. 
: 4 Sharps, Va., June 26, 1907. 
Epitor CANNER—Although from two to three weeks late the 
tomato crop here is otherwise in satisfactory shape. Rain, 
however, is now needed, none having fallen for two weeks. 



























Plants are plentiful, but many are yet to be set. Acreage, I 
think, is about normal. Mine is 275 as compared with 200 
acres last year, 


E. SHarp. 
Cloverdale, Va., July 1, 1907. 
EpITOR CANNER:—The tomato crop in this section is 
better this season than in 1906, Acreage is about the same 
as last year. 


JOHN C,. MooMAw Co. 


Troutville, Va., June 29, 1907. 





Eprrok CANNER—We think the acreage is about the same 
as last year. Tomatoes are all set and are starting very 
nicely, but are a little late. 

: L. E. Botton Co. 
Buchanan, , June 29, 1907. 

Eprrok CANNER—The condition of the head crop is much 
better this year than last at this time. I think the pack will 
be larger in this (Botetourt) county 

W. P. Batey. 
OHIO. 


Wauseon, O., June 29, 1907. 
Eprrok CANNER—Our acreage is smaller than last year and 
only about 70 per cent of a stand, but what tomato plants are 
standing look fully as well as last year at this time. 
Corn acreage is small and crop is looking bad. 
twenty days behind last year. 


It is fully 


WausEon CANNING Co, 





SOUTH DAKOTA, 
Vermillion, S. D., June 29, 1907. 
Eprrork CANNER—We pack string beans and tomatoes. Beans 
look well, but are late. ‘Tomatoes are two-thirds of a stand 
in most places; about 20 per cent of the acreage a full stand. 
The balance are small, but look well. 
VERMILLION CANNING Co. 


PENNSYLVANIA. 
Stewartstown, Pa., June 26, 1907. 
Epiror CANNER—In this immediate locality corn acreage is 


about half that of 1906 and tomato acreage is double. Both 
crops are late, but weather at present is very favorable. 
Geo, W. Devitpiss. 





BALTIMORE. 


a * 


Baltimore, Md., July 1, 1907. 

Epiror CANNER: The weather last week continued warm 
and very favorable for the growing crops. This change 1n 
the weather has entirely altered the prospect for tomatoes, 
about which crop I will have more to say later on in this 
letter. 

Baltimore packers were 
berries, eooseberries, 
ries did not decline 





all busy during the week on straw- 
and peas. The price of raw strawber- 
to any extent. Some days a few were 
bought at 6%c per quart, but as a general thing 7c and 7'4c 
was paid. The season will doubtless close this week, and the 
unsold stocks will be very light. ‘The market on No. 2 stand- 
ards is 90c per dozen; No. 1 extra preserved goc to 95c per 
dozen; No. 2 preserved $1.35 to $1.40 per dozen; and No. 2 
extra preserved $1.65 to $1.75 per dozen. The demand for 
preserved and extra preserved has been larger this season 
than for many years past, and every indication points to the 
fact that these’ gri ides will be entirely cleaned up as far as 
Baltimore is concerned, within a month after the close of the 
packing season. 

Some misapprehension may have been caused in the minds 
of various people by rezding reports in the newspapers of the 
tremendous shipments that have been made of raw strawber- 
ries from the Maryland and Delaware peninsula, and some 
people are likely to think that there must have been a large 
pack in Beltimore. It is a fact that the strawberry crop has 
been fully up to the average as far as quantity is concerned. 
This also applies to quality. In fact, the quality has been bet- 
ter than usual. The fruit was exceptionally firm and the 
weather wes good for shipping, so that the raw markets never 
got glutted. The kernel of the nut lies in this fact; namely 
that the enormous demand for fresh consumption has kept 
the raw market so thoroughly cleaned up that the packers 
never got a chance at a single glut, for no glut occurred. 
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When people read therefore in the newspapers that some little 
shipping points in Delaware dispatched from 45 to 50 cars of 
strawberries a day, they must not make the mistake and think 
that these strawberries came to Baltimore and found their 
way into tin cans, for such was not the fact. On the other 
hand, they were distributed all over the country north and 
northeast of Baltimore and east of Chicago. 

The crop of gooseberries has turned out to be light. The 
packing season is now winding up, and the goods have cost 
more to pack this year than for several years past. The mar- 
ket for the raw fruit has ranged from 8c to gc per lb. deliv- 
ered Baltimore. The demand for the canned article has been 
good, and continues to increase. No. 2 standards are selling 
at goc to 92'%c, and the indications are that we shall see a 
higher market at the close of the season. 

There is one line of goods, of which two varieties are 
packed that seems to be a total failure, and this is cherries. 
There are no Reds at all coming into the market, and from 
all reports there will not be any. What few white cherries 
are coming in are selling at prices that are prohibitory to 
packers. This season bids fair to see the lightest pack of 
cherries that has been made for many years. It would be 
impossible to buy 100 cases of Reds even at $1.00 per dozen, 
which is the present market quotation. 

String beans are now being packed, the raw material com- 
ing in from tidewater Virginia. The Anne Arundel crop is 
not yet ready for harvesting. Today’s market is 65c for No. 
2 standards for quick shipment; No. 10, $2.50 to $2.60. When 
the Anne Arundel crop comes along, the chances are that 
figures will be a little lower. 

Raspberries ought to be coming in now, but so far they 
have not made their appearance. The reports from the rasp- 
berry sections all agree that the crop of both reds and blacks 
will be very light. 

There is no change to report in the spot tomato market. 
What few goods there are left in stock are being held firm 
at $1.00 for No. 3 standards. The packing season will un- 
doubtedly open late, and in consequence spot tomatoes are 
not likely to be any lower. The market on futures is de- 
cidedly easier. In fact, not very much business is being done. 
Packers are asking 87!4c and goc, and a little business is being 
done at the 87%c price. I expect, however, to see goods of- 
fered at 85c in a short time if the weather remains favorable. 

The demand continues very heavy for the general line, but 
particularly so for apples, sweet potatoes, baked beans, sauer- 
kraut and pineapple, all of which goods are firmer. No. 3 
apples are selling at 90c; No. 3 sweet potatoes at goc to 95c; 

and No. 3 sauerkraut at 75c. The recent advances in the 
prices of imported pineapples are havifig the effect of making 
the market on the domestic line still firmer, and every indi- 
cation now points to a general advance all along the various 
grades of pineapple. TARTAR. 





| PORTLAND. 








Portland, Me., July 1, 1907. 

Epitor CANNER: Excellent and summer- like weather now 
prevails in Maine. From this time on it will be a question 
of favorable or unfavorable conditions, for it is a fact that 
the acreage of sweet corn is less than that of several past 
seasons, and, ir the southern part of the state, the crop is 
backward. I notice in your reports from several Maine pack- 
ers ii last week’s edition of the CANNER, quite a little differ- 
ence of opinion as to whether we were behind the average 
time or, as it might appear, a little ahead. Both statements 
may be, and probably are, true, but much depends on the 
point of view. Maine is a large state, and from Kittery Point 
to the northern section of corn planting, is at least one hun- 
dred and fifty miles, exclusive of the vast territory beyond 
in which no corn is ‘planted. Now it may seem strange, but 
it is doubtless correct, that the season in the northern part 
of the state is earlier than in much of the southern belt. In 
the valleys of the upper Kennebec river, along the banks of 
the Sandy river, in the high hills and valleys of western 
Maine, corn grows well, but near the coast, or where the soil 
is heavier, its growth is slower. This statement will explain 
apparent discrepences. While rain is much needed in the state 
at large, some sections have been favored with frequent and 
abundant showers. 

With conditions such as I have tried to portray, the real 
danger will be felt along the latter port of August and through 
September, possibly extending into October. Of necessity the 
period of growth must ‘e very much shortened by the late 
planting, and for months to come packers will feel anxious. 
The present margin of profits is not large enough to cover 
the real insurance, 





I notice in your last edition a clear explanation of why it 
costs more to pack Maine corn then that of other states, but 
it always costs more to Seg a good than a poor, or inferior 
article. It always wiil, I confess that my opinion remains 
unaltered, in that a certain class of buyers have constantly 
demanded fancy corn that is unnaturally white, etc., whether 
that corn comes from Maine, New York or from a bleachery, 
or is packed in a corn shop or laboratory. The state of Maine 
has suffered severely in pocket and in reputation by mislabel- 


ing, and many buyers think it a grievance that they cannot 
swindle their honest competitors, as well as the packers, by 
placing false stetements on the package. When the small boy 
drew a crude picture of an ape, and wrote beneath it, “this is 


although the resemblance was, 
cloven hoof, too, 


it did not make it so, 
Darwin, somewhat close. The 


a man,” 
according to 


can often be found beneath the label. Further, in the name 
of fair play, what is the so-called “Maine style?” 

And now, what is the result under the new legislation of 
pure focd and truthful labels? Maine corn of the packing 


of 1907 is virtually sold up. Please note that the seed for 
this pack is bui just planted—that the output at best cannot 
be an average one, 2nd with but little spot stock left, this 
has got to last the United States with its vast population for 
the next fifteen months. 

During the past week 
spot and future has been large 
out, but 





business transacted in corn, both 
Not only have packers sold 
wholeszle grocers have been purchasing, one from 

another, at an advance. This is a “straw” of importance. | 
claim that the dullness which for so long prevailed in the corn 


market was due more to the mass of “illegal” stock, than from 
any other cause. 

Prices at which ectual sales were made were from 65c to 
70c for ordinat; standard; from 7oc to 82%c for corn that 
could not exactly be classified either way; and from 85c to 
goc for spot fancy. The stock now remaining is very lim- 
ited, and may sold at any hour. 

At the moment, not a case of future corn, standard or 
feney, is offered. The little that may yet be on the market 


sold few, or no futures, could not affect 
it might serve to emphasize an advance 
— ance, and 


from those who have 
the market except that 











almost ce rtain. I have heard of sales at an 
think it is true. That the future demand will be far beyond 
the Bod supply -is patent. INDEX. 
SEATTLE. ‘| 
Seattle, Wash., June 29, 1907. 


Eprror CANNER: It is about time that reports should com- 
mence coming in from Puget Sound, British Columbia and 
Alaska, telling of the beginning of the summer salmon runs 
and the commencement of operation by the packers. News 
should arrive from Alaska now most any dzy to the fact that 
the run of red salmon is under way, pon. Xe in the South- 
eastern district where the run comes early. The King salmon 
have been running in Alaska for some time. This run, which 
usually commences in the later_part of February, was late this 
yeer by nearly a month, but reports indicate that there has 
been an abundancy of this species of fish since that time. The 
cold storage however, have taken everything offered, 
as been made to can them. 

There has also been a fairly good run of Spring salmon on 
Puget Sound, but no pact ing has been done. This mzkes a 
very high grade of salmon when canted, but the packers are 
unable to undertake canning them because of the stiff price 

concerns. The canneries are held 


offered by the cold 
in readiness on the and the Fraser river for the be- 


concerns, 
and no attempt h 





storage 


Sound 


ginning of the Sockeye run. These fish should commence 
putting in their appearence in small numbers at least soon 
after July ist, end from that time on the canneries will be 


run amounts to anything. Being an off- 
year, however, 1907 packing operations on the Sound will 
probably not be very extensive. 

Brokers report little change in salmon market conditions, 
but state that there is a considerable amount of inquiries con- 
cerning futures, which serves to indicate that jobbers’ stocks 
are getting low and they are awaiting with interest the naming 
of prices on the 1907 pack. As a rule jobbers at this time of 
the year only buy when it is absolutely necessary of spot 
hoping that by waiting till opening prices on the new 
peck are made they will get better prices. The same is true 
to a large extent this year, and the unusually heavy buying 
that has been going on during the past few months indicates 


busy prov ided the 


goods, 


that some stocks have been entirely cleared up already and 
the jobbers have been compelled to buy heavily of spot goods 
to carry them through until the new pack should be avail- 
Then, too, it may be realized by the buyers that there 


able. 
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will be little to gain in waiting for opening prices this year 


as there will probably be no concessions over spot prices. 
he condition of the market will justify the maintenance of 
prices at their present level. Sockeye. 


‘ 





SAN FRANCISCO. 





San Francisco, June 29, 1907. 

Epitcr CANNER: The prices of C. C. C. were published in 
the “Fruit Grower” on 22nd inst, and probably have aston- 
ished the trade. When you consider that $100.00 is now being 
freely paid for apricots, orchard run, $75.00 for cling peaches, 
$62.50 for pears, $45.00 for free pe: ches, $35.00 for plums, the 
prices do not look unreasonable; in fact, there is not much 
margin of profit in the medium grades, and none at all in 
grades below standards. Grapes 2nd plums will be quoted 
higher in later lists. It is doubtful if jobbers confirm freely 
at prices named, though there has been considerable business 
booked at C. C. C. prices. If jobbers do respond, the pub- 
lished prices will be the lowest this season, as the output of 
canned fruits will be limited and with fair demand there can 
be noe surplus. If jobbers do not respond you will see cheap 
canned fruits before the pecking se ason is over, as canners 
cannot afford to take the chance of a carry-over at these 
prices. So there you have it; the best guesser will win out. 

There is not so much activity in prunes, though packers 
are buying quietly at sc bag basis. With dried apricots at 25¢, 
peaches at IIc to 12c, and apples scarce, prunes are the cheap- 
est line on the list, and it is doubtful if there will be much 
sag in prices this season; I would predict a market right 
through at over 4%c base. The Ontario Fruit Packing Co. 
dropped into Fowler a couple days since and bought 150 tons 
ot raistas at 6c in sweat boxes for future delivery. a is 
the highest price paid this season. Where will it end? Pack- 
ers have paid as high as $460.00 per ton for dried apricots 
in San Joaquin valley recentiy. $240.00 for peaches. 

CAL. 





| NEW YORK, 





New York, July 1, 1907. 

KpiroR CANNER: Probably few canned goods men are sorry 
to see June disappear. The merket has been irregular all 
through the month and while it has been strong and the tend- 
ency of prices has been upward there has been more or less 
distrubance which has contributed to the general uneasiness 
- holders, and buyers as well. Conflicting crop reports have 
had their influence in this market and now at the opening of 
July, when zil these matters ought to be well established, the 
prospects for more than fair yields of the important canning 
crops are not satisfactory and the result is a more or less un- 
settled and misunderstood market, regardless of the efforts 
which have been made to acquire definite information upon it. 

Tomatoes are generally strong with spot stendard 3s held 
at $1.02'4@1.05 f o b here, though occasionally it is possible 
ot buy as low as 97%c and buyers are offering $1.00 in in- 
stances. Movement 1s comparatively light, though there is 
a good demand for the best grades. Supplies are light, so 
light, in fact, that brokers have to do considerable sea: ching 
when they have an order come in for more than a car load. 
The outlook indicates a higher market, though it is impossible 


to say why the present feeling should exist, when buying is 
rather light. Jckbers are taking no goods at all. Consumers 
are purchasing a few, though the total is so small that it 


doesn’t cut much figure as a whole. Futures are held up to 
goc for full standard Maryland 3s f o b. Not much trading 
has been done the past week, though some buyers have made 


inquiry. 
Corn is steady with sales rather light. Nearly all varieties 
are held firmly up to quotations, though movement is re- 


stricted to the actual requirements of purchasers. Practically 
nothing else is being done. Maine packers have withdrawn 
from the market in some instances, the outlook for the future 
being so indefinite with respect to the probable crop that they 
have deemed it best to wait until it develops before they make 
important offers. Nothing has been heard respecting South- 
ern stock. Movement is light. Western packers are making 
no offers in this market and state packers are as yet unde- 
cided what to do. 7 

Spot southern peaches are closely cleaned up. Only a few 
standards end extras are left. Southern packers’ representa- 
tives here say they do not know when opening prices will be 
made. Nothing has been intimated yet as to what they will 
be. California packers who have made prices are practically 
sold up. Harem. 
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LOCKSEAMERS 


CAPACITY AND WORK 
UNEQUALED 





RANGE: 


1—1!4 in. to 6 in. diam. soldered 
can. 
1D—14 in. to6 in. diam. dry can. 
Both for straight bodies. 
2—Upto 6 in. diam. soldered can. 
2D—Up to 6 in. diam. dry can. 
Both for tapered bodies. 
. 3-—14 in. to 8} in. diam. soldered 
can. 
. 3D—1} in. to 84 in. diam. dry can. 
Both for straight bodies. 
4— Upto 8} in.diam.soldered can. 
.4D—Up to 83 in. diam. dry can. 
Both for tapered bodies. 





Remember: We equip small 


well as large plants. 


GAP HEMMING 





CAP HEMMING MACHINE 


TORRIS WOLD & CO., CHICAGO 


Fulton and Jefferson Streets 
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First Annual Convention National Wholesale Grocers’ Association, 


The first annual convention of the Wholesale Gro- 
cers’ association of the United States was in session in 
Chicago during three days of last week, and a vast 
deal of business, much of it of interest to canned goods 
packers, was transacted. Such matters as a uniform 
contract, uniformity of food laws, and pure food guar- 


anty, were naturally the leading topics discussed and 
acted upon. Regarding the pure food guaranty 
and uniform contracts, the association’s executive 


committee took action in the form of endorsements 
subject to the approval of the members. 
Mac Veagh Extends Welcome. 

In his welcoming address to the visiting grocers, 
Franklin MacVeagh, of Chicago, spoke, in part, as 
follows: 

It should be announced = empha sis that it is the intent 
of the National Wholesale Grocers’ Association to stand for 
and to promote no private interest that cannot and does not 
square itself with the rights and advantages of the people. 
The very first prominent action of the association—action 
almost coincident with its first organization—was in strenuous 
support of the then pending national pure food law, which it 
unanimously adopted just as it was proposed, and which it 
heartily backed, without any of that questioning criticism 
which made so many of its supporters seem so very like its 
opponents. 

This association made it clear from the beginnning—from 
its first day--that it meant to be as strong an influence as it 
could be in behalf of pure food; and to that end that it would 
welcome 2ll broad minded protection for the people which 
congress would enact. It did not cavil; it helped. 

It is also perfectly clear that it would welcome equally any 
state regulation to ins ure pure food which would recognize 
the common sense necessity of keeping all the pure food laws 
of the country so nearly alike in their technical requirements 
as to make it feasible for the commerce of the nation to 
readily and normally pass and repass all state lines. And to 
this end of comparative uniformity it became the hope of this 
association that the national pure food law would establish a 
standard that would influence conformity in the rule and regu- 
lations of the various states. 

I hope the convention will find some way to exert its influ- 
ence to greatly further this conformity of all their pure food 
laws. Undoubtedly there is a strong tendency in all the 
states, the tendency which must steadily grow more and 
more controlling, toward the recognition of the national law 
as the model and guide of state regulation. But that tend- 
ency needs all the encouragement and fostering and promotion 
it can get. For until we can: have practically uniform pure 
food laws, state and federal alike, there must necessarily re- 
sult extreme inconvenience and hardship for manufacturers 
and merchants without one iota of extra advantage to the 
people. 

F. B. Milliken on “Co-Operation.” 


One of the most interesting addresses delivered the 
first day of the convention was a paper on “Co-Opera- 
tion” by Mr. F. B. Milliken, a director of the National 
Wholesale Grocers’ association, president of the Mon- 
mouth Canning Co., and vice-president and general 
manager of the Milliken, Tomlinson Co., Portland, 
Me., one of the largest wholesale grocery houses in 
New England. Mr. Milliken told the jobbers assem- 
bled that the lack of harmony among manufacturers 
and distributors of food products was the principal 
source of weakness to be overcome. He also spoke in 
opposition to the proposed parcels post system, and 
during the course of his remarks suggested the organ- 
ization of a National Wholesale Grocers’ Mutual Fire 
Insurance company. 

Mr. Milliken spoke in part as follows: 

Webster defines cardialgy as “a gnawing pain or feeling of 
distress, referring to the region of the heart, accompanied by 
palpitation; usually a symptom of indigestion.” 

To my mind no better definition and applicable in every 
sense to the existing conditions of manufacturer, jobber and 
retailer. 


That gnawing pain and distress certainly emananate from 
the region of the “commercial heart,” which increases its 
palpitation with every strain of its vitals, and every strain 
rends asunder one more tissue, which, unless corrected by 
the proper dose of medizine, will surely create a case of in- 
digestion that will, in the near future, be chronic. 

It is often expressed by a manufacturer that Messrs. So 
and So, “wholesale grocers,’ are manufacturing or putting 
up a like article. Grant for a moment that it is so. It is not 
necessarily an argument that the manufacturer should then 
only distribute his goods direct to the retailer. He, the manu- 
facturer, must not forget that there are other wholesale 
grocers, and when he goes direct, he discriminates against 
the other ninety-nine while trying to retaliate on the hundredth 
one; on the other hand, the jobbers, in justice to any and all 
distributing manufacturers of food products, must recognize 
such manufacturers and, consistent with good business pro- 
tection, assist in the distribution. 

A maenufacturer necessarily guarantees the quality, con- 
formity, etc., of his product, while the jobber, in any way, 
might ask and expect a guaranty of “selling quality. ” If the 
manufacturer is responsible and his article is desirable, he 
should grant it, and if it has this pee gee it will stand 
the test and win out. If it is a new article and has a future 
to establish, it should not be expected of the jobber to stand 
in the breach should it fail of favor; on these lines, I think 
mutual recognition should be established. 

Pure Food Guaranty. 

Walter B. Timms of Austin, Nicholls & Co., of New 
York, presented for the committee on Pure Food Law 
Guaranty, the following: 

The committee remained in practically continuous session 
on February 13 and 14 and finally, after numerous meetings 
and discussions with the committee appointed by the canned 
goods packers’ convention to confer with us, we agreed upon 
a form of guaranty which was reported to the canned goods 
packers’ convention in open session, and adopted by them by 
a unanimous vote. A copy of this guaranty is attached. 

The guaranty has been used very generally between canned 
goods packers and wholesale grocers, it has been formally 
by a number of canned goods packers’ associations, including 
the Baltimore Canned Goods Exchange. ‘The committee has 
but two suggestions to make in connection with this guaranty, 

First, that it be used universally by the members of the 
National Wholesale Grocers’ Association, and, 

Second, that the clause under the head of “Buyers’ Labels” 
reading, “Whereas, the ——— of ——-— has filed his guaranty 
to protect purchasers of food products with the secretary of 
agriculture at Washington and the same has-been registered 
under serious number — ’ be stricken from the guaranty 
as unnecessary and in many. cases causing —— to one 
or the other parties of the guaranty; when all of the packers 
have filed their guaranties in W ashington ae procured serial 
numbers, this clause will be a proper part of the guaranty, but 
until such time it is a cause of confusion and unnecessary 
correspondence and discussion; as it has no important bearing 
on the guaranty, it can be omitted without impairing its value. 
I am confident there will be no objections on the part of 
packers to this omission. 

The committee again desires to express its appreciation of 
the assistance given by Messrs. Miller and Grosvenor in 
formulating this guaranty to the satisfaction of wholesale 
grocers and packers. 

The form of contract referred to by Mr. Timms in 
the report for his committee reads as follows: 
NATIONAL WHOLESALE ‘GROCERS’ ASSOCIATION OF THE 

STATES, 
FOOD GUARANTY. 
Packers’ Labels. 

I (we) the undersigned, do hereby guarantee the articles of 
food or drugs manufactured, packed, distributed or sold by me 
(us) are not adulterated or pee: within the meaning 
of the Féod and Drugs Act, June 30, 1906. 





UNITED 








BUYERS’ LABELS, 

When buyers’ labels are used, the following contract shall 
be made a part of the guaranty: 

Whereas, the of has filed his guaranty to pro- 
tect purchasers of food products with the secretary of agricul- 
ture at Washington, and the same has been registered “under 
serial number ——, it is hereby agreed, in consideration 
thereof, between ——— (buyer) and (seller) that 








Ba is 




































THE CANNER AND DRIED FRUIT PACKER. 25 


wherever buyer shall furnish his own labels and direct seller 
to attach the same, then and in that event said (buyer) 
to assume all liability and save the seller harmless 
from any damage, responsibility or expense arising out of 
any illegality of form of such label, resulting in misbranding 
under the provisions of the Food and Drugs Act of June 30, 
goo. 

 Drovided, however, that this contract shall not be con- 
strued so as to release the seller from any of the obligations 
arising from the wrongful use by the seller of buyers’ labels, 
which are legal in form, thereby resulting in misbranding. 





agrees 


Dried Fruit Contract Form. 


J. C. Mahlen, chairman of the committee having in 
charge the matter of the dried fruit contract, reported 


to the convention as follows on that subject: 

This committee was appointed primarily to take up the ques- 
tion of a dried fruit and nut contract, submitted to our asso- 
ciation by the Dried Fruit Association of New York at the 
meeting of the executive committee in Chicago last October. 
As there is only one member of your committee residing in 
New York, and the others in Boston and Chicago, the com- 
mittee hes not been able to hold a formal meeting. At the 
executive meeting held in Buffalo in February, Mr. Wadleigh 
and your chairman were present. We reported to the execu- 
tive committee at that time that the Dried Fruit Association 
had amended the contract which was submitted to us_ in 
October and asked the approval of our association. The 
executive committee voted to approve the contract with but 
one important change—namely: they struck out the following 
clause: 

I. Seller not liable for failure to deliver under this contract 
if prevented by destruction of packing house or other unavoid- 
able casualties. 
and inserted instead: 

II. Seller not liable for failure to deliver under this contract 
if prevented by destruction of packing house, if destroyed by 
the elements and if same occurs 2t a time when unable to 
rebuild, or obtain the products from the market. 

The contract so amended was submitted to the Dried Fruit 
Association of New York, which adopted it on March 18, and 
sent same to various California packers, requesting them to 
adopt it for this season’s business. 

Your committee is advised by this association that the 
California interests unanimously refuse to accept this con- 
tract, one of their objections being the “casualty clause” sug- 
gested by our zssociation, whereupon the Dried Fruit Asso- 
ciation took up the matter and on May 7 again amended the 
contract so that the “casualty clause” read as follows: 

III. Seller not to be liable for failure to deliver under this 
contract if prevented by unavoidable casualties, but in the 
event of any dispute, same to be settled by arbitration. 

We are advised by the Dried Fruit Association that this 
contract has been accepted by several important California 
shippers, and they believe it will be universally adopted. 
Your committee has consulted by correspondence and unani- 
mously recommends that our association approve of this con- 
tract as it stands, and that the secretary be instructed to so 
advise the Dried Fruit Association of New York, and that he 
write a uniform letter fo all California packers and shippers 
of dried fruits and nuts, advising them of our action and urg- 
ing them to adopt this form of contract for all their transac- 
tions. 

The objection of the executive committee to the original 
“casualty clause” (1) was that they believed under it packers 
would claim immunity for responsibility for non-delivery in 





case of short crop. We believe that under the contract con- 
taining casualty clause, referred to above as III, the buyer is 
amply protected, provided he does business with a reliable 
firm. The clause is rather a broad one, but we cannot con- 
ceive of any reliable packer taking advantage of it to the detri- 
ment of the purchaser under any circumstances that are likely 
to arise. We wish to point out that under this contract the 
buyer secures a uniform cash discount of 1% per cent on all 
dried fruits and nuts. He also has the opportunity to obtain 
redress in case the seller makes a delivery which is not in 
accordance with contract; in fact, any dispute arising under 
the contract is subject to arbitration. 

It has been suggested to us by the executive committee that 
we formulate a uniform contract to be employed for the pur- 
chase of all goods for which special contracts have not been 
provided. 

We have studied this matter closely and have not been 
able to crystalize our ideas into a form of contract which 
would be applicable in this general manner. The lines that 
we handle are divided into so many classes, each of which 
hes its own peculiar conditions and customs, so that a general 
contract would be of no practical use and serve no useful 
purpose, 

Wholesalers’ Pure Food Policy. 


Counsel for the association, William C. Breed, of 
New York, in his first annual report said, speaking of 
the policy of the association on the food law question, 
which he stated was to co-operate with the govern- 
ment to secure reasonable and just interpretations of 


the national law: 

A serious study of the act and of the decisions under simi- 
lar statutes had made clear that the following principles of in- 
terpretation should be regarded: 

That a constitutional enforcement of the food law would 
not permit of any interference with the free passage in inter- 
state commerce of food products prepared or packed in good 
faith prior to the date when the act took effect, or prior to 
the date of any rule or decision which the government might 
issue interpreting the act. 

That if the government followed the practice observed in 
enforcing revenue and other general statutes, and if it in- 
tended to be fair to the business and trade interests of the 
country, it must make known by published rule or decision 
its interpretation of the law on all points not clearly ex- 
pressed therein. 

That at the same time with the announcement of any rule 
or decision a reasonable time should be allowed before such 
rule or decision became operative. 

That what is a reasonable time depends upon the previous 
trade use of the substance intended to be prohibited or de- 
clared harmful, as for example, if it was intended to declare 
the presence of sulphurous acid in wines or whiskeys as 
harmful and to prohibit its use, it would be necessary to pro- 
hibit its use, it would be necessary to allow a period of at 
least four years in order that the stock on hand or in 
process might mature and be disposed of, but in nearly all 
cases justice would be done by allowing a period of one year— 
that is, from one packing season to the next—in order that 
the article packed, purchased or contracted for prior to the 
rule might not be excluded from the market. 

The application of these principles of interpretation to any 
disputed subject arising under the food law, such as the 
use of colors, preservatives or other substances, relieves the 
administration of the act from all injustice or injury to 
general business interests. 
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Thanks to the painstaking and arduous work of the mem- 
bers of the Food Commission, Dr. H. W. Wiley, James N. 
Gerry and S. N. D. North, who prepared the rules and regu- 
lations, and to the department heads who adopted them, the 
principles which we here outline and have always contended 
for have been largely followed. 

THE LABEL QUESTION. 

As a result of the hearing before this Food Commission the 
trade procured an extension until October 1, 1907, to dispose 
of and use labels on hand which did not misrepresent the con- 
tents of the package. It is to be hoped that a further exten- 
sidn will be granted after October 1, 1907, as was allowed 
under the meat law, since there are large quantities of labels 
in the hands of the trade to-day, left over from last summer’s 
packing season which only violate the regulations in some 
technical detail and do not misrepresent ae product. 

One other important result of the hearings before this Food 
Commission was the issuance of that regulation which left 
open for further scientific investigation by the Secretary of 
Agriculture and his able assistants the determination of the 
wholesomeness of colors, preservatives and other substances 
which had been customarily added to food products, thereby 
preventing any unscientific and hasty decision of these most 
vital questions. 

The Secretary of Agriculture has for many months devoted 
a vast amount of time in helping the trade of the country to 
adjust itself to the law. In establishing the Board of Food 
and Drug Inspection, composed of Dr. H. W. Wiley, Hon. 
George B. McCabe and George L. Dunlop, he has adopted a 
method of administration favored by this association which 
insures consideration and fair treatment toward all business 
interests affected by the law. 

This leads to one suggestion: If those parties who think 
themselves the opponents of the law and who have been busy- 
ing themselves in trying out its constitutionality in their pri- 
vate offices would meet the government half way and present 
their objections it might be found that there was no real cause 
for their opposition. Half of the violent interpretations of 
the food law attributed to the Department of Agriculture are 
mere rumors and if they develop into decisions the manufac- 
turer or dealer may find himself at fault for not presenting to 
the government his grievance. 

If the government should make a rule in connection with 
the use of benzoate of soda, as I believe it will shortly, allow- 
ing one or two years for the manufacturer or dealer to devise 
some new process of preserving food products acknowledged 
to be harmless, would the dealer seriously object? Time would 
have proven whether benzoate of soda be necesszry or not. 

If the government should make a rule, as I believe it will, 
allowing the process of sulphur bleaching in dried fruits or 
the use of sulphurous acid in connection with wines for a 
period of years until new processes can be experimented with, 
the question of the necessity for the use of sulphur in food 
products would have been demonstrated. Would any one ob- 
ject to such a rule? 

TEST CASES NEEDED. 

There are, however, many questions about which irreconcil- 
able differences between the government znd the manufacturer 
or dealer exist. These should be brought before the courts for 
adjudication as soon as possible in test cases. This will be 
far better for all concerned than a policy of systematic evasion 
of the law, relying upon a chance of escaping penalties. 

The power of Congress or legislature to fix reasonable 
standards has been definitely sustained. There is, however, 
grave doubt as to the power of the government to enforce 
the existing standards as a part of the present food law, which 
mzkes no provision for standards, and which, taken by itself, 
requires the broadest judicial construction of the federal con- 
stitution in order to stand the test of constitutionality. Would 
it not be well for the government to revise some of these 
standards to meet the demands of the trade and thereby quiet 
the opposition to their enforcement ? 

In order that these opinions as rendered might embody the 
latest official and unofficial decisions rendered by the govern- 
ment, counsel has endeavored to keep constantly in communi- 
cation with the chiefs of the Bureau of Chemistry 2nd of the 
Bureau of Animal Industry and the Solicitor of the Depart- 
ment of Agriculture, and he wishes to acknowledge, in behalf 
of the association, the uniform courtesy and consideration 
with which the requests of the association have been met at 
the hands of the government officials. 

Early in the year it become evident that the association 
must take up the work of endeavoring to procure the adoption 
by the various states of food laws similar to that of the na- 
tional law. 

It also became evident that the national law, 
fect in all of its provisions, was, nevertheless 


while not per- 
s, destined to be 


considered the model food law throughout the United States, 
and decisions under it would become the basis for decisions 
under similar state laws. Under the inspiration of a uniform 
law committee two meetings of the representatives of your 
association and of several other national associations were 
held, one in New York and the other in Chicago, with a view 
to joining forces and forming an allied association to work 
for uniform food laws. As a result of the first meeting your 
counsel prepared and drafted a proposed uniform state food 
law which was adopted, and through the untiring efforts of 
your able secretary, Mr. Beckmann, of the representatives of 
the other association and loyal members of this associat ion, 
this law, after being printed, was introduced in many state 
legislatures. While not adopted in its entirety by but few 
states, it has been the basis for much of the state food leg- 
islation recently enacted. 

It may be surprising to you to know that thirty states have 
up to the date of this report passed new food laws. Realiz- 
ing the value of knowing what these new laws contained, your 
counsel, with the assistance of your secretary, procured from 
the different state officials copies of these new state food 
laws, and during the past few months has made an analysis of 
their various provisions, noting the points in which they agree 
with or differ from the national law. This analysis is sub- 
mitted with this report for such use as your association may 
see fit to make of it. It is hoped that it will be valuable to 
mzny members in working out the problems of labeling and 
branding their food products for the coming year. 

“Reciprocal Demurrage.” 

George P. Thompson, vice-president of the South- 
ern Wholesale Grocers’ association, read on Thurs- 
day an interesting address on “Reciprocal Demurrage,” 
saying, in part: 

The law of equity demands equal rights for all parties to 
a contract; reciprocity signifies a mutually interchange: ible 
basis ot agreement whereby the equivalent conceded is of a 
like obligation, the aggressiveness of either party depending 
on the advance or decline of the other. 

Briefly put, the theory advanced for your consideration is 
this: 

If the railroads charge you demurrage for failing to remove 
your consignments within a certain specified time why should 
not the railroads be charged demurrage for failing to deliver 
those goods within a specified, reasonable time? 

It is a notorious fact that the railroads are lacking in facili- 
ties to handle the great tonnage of the country’s increasing 
commerce, 

While they safeguard themselves by every little quibble i 
the exactions of rates end conditions, they neglect the most 
important factor of their being in existence as freight car- 
riers, viz., the necessary equipment to transport the goods. 

Say to the next Congress, “Give the Interstate Commerce 
Commission plenary power to exact for the people from the 
railroads a like penalty for wanton lack of service on their 
part as the railroad exact of the consignee who does not re- 
move his goods promptly.” 

Some states have passed reciprocal demurrage laws gov- 
erning intra-state business. What the people should demand 
is a law, national in scope, to take care of interstate business. 

Reciprocal demurrage is not a question of fairness or un- 
fairness to the railroads, but it should have occurred to them 
long ere this to offer some solution of this vexatious prob- 
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lem, which they have had to consider for many a day. But, 
as every one knows, railroads are too prone to consider 
nothing but what is laid down by law. 
Report of Pure Food Committee. 
A report on the association’s pure food committee 


follows, in part: 

Your committee has taken steps to see that the national law 
is uniformly enforced and has undertaken to assist in bring- 
ing about a uniformity of the state laws with each other and 
with the national law. The counsel for the association was 
instructed to prepare a model state law that would, in effect, 
be uniform with the né itional law, and this has been circulated 
through the secretary ’s office to the legislatures of all states 
having legislative sessions during the past year. There have 
been legislative sessions in about three- fourths of the states, 
and we feel that we have succeeded in a great many instances 
in having laws enacted that will substantially conform to the 
Delaware has passed a pure food law conform- 
Maryland has no food law, but is 
expected to take action next winter. The states of Kansas, 
Missouri, Ilinois and Indiana have cither passed new food 
laws or revised those on their books so that they are prac- 
ticelly identical with the national law. Nebraska has a new 
food law and as to adulteration and misbranding it is almost 
identical with the national law, but they have a net weight 
provision inserted in their act which may cause considerable 
trouble and annoyance to dealers. It is believed not to be 
constitutional or to be enforceable, for the reason that it dis- 
criminates. It omits canned goods from the net weight pro- 
vision, and permits retail dealers to put up goods in pack- 
ages and sell them without having the net weight shown on 
the package. Iowa has an effective food law. Its main pro- 
visions are identical with the national food law requirements, 
but they have, in addition, a requirement that in certain 
classes of foods the names of the ingredients and exact pro- 
portions thereof shall be shown. 

The Minnesota law varies somewhat from the national law, 
but in the main the commissioner announces that goods 
labeled in conformity with the national law will be permitted. 
Wyoming has a food law modeled on the lines of the na- 
tional, but has a provision requiring percentages of ingred- 
ients. 

The commissioner, however, has announced that with very 
few exceptions, where he thinks the law is manda tory as to 
showing percentages, he will accept goods labeled in conform- 
ity with the national law. Montana has a new food law, 
which substantially conforms to the national law. The com- 
missioner of Wisconsin has introduced many bills in the 
Wisconsin legislature, for changes in their law, many of 
which are antagonistic to uniformity. A number of these 
have been abandoned by him after conference, but when the 
legislature adjourns there will doubtless remain some pro- 
Visions in the Wisconsin law that are not in conformity with 
the national law. The revised Illinois law is to all practical 
intents a copy of the national law. 

The Indiana law and its enforcement, your committee un- 
derstands, will be substantially in uniformity with the national 
law. Both Colorado and Texas have enacted new food laws 
on substantially the lines of the national law. This, gentle 
men, is the report of your committee as to the past year, and 
the recommendations of your committee for future action are 
as follows: First, that steps be immediately taken to secure 
a further extension of time from the federal authorities for 
the use of such labels as ere technically in violation of the 
law but which are not fraudulent or do not misrepresent the 
quality of the goods, from October 1, 1907, to October 1, 
1908. Second, that a strong committee be appointed by this 
association to use their best efforts to secure not only uni- 
form legislation in all of the states, but uniform rulings by 
the commissioner of all of the states. Your committee con- 


national law. 
ing to the national law. 


siders this the most important work for your association at 


We would recommend that a liberal ap- 
this association for the use of this 


the present time. 
propriation be made by 
committee. 

Grand Banquet Ends Convention. 

The banquet Friday evening marked the conven- 
tions’ end, and at the feast several notable speeches 
were made. Franklin MacVeagh, of Franklin Mac- 
Veagh & Co., acted as toastmaster, and contended that 
since there is in this country such a body as the inter- 
state commerce commission, with power to fix maxi- 
mum rates, there should be another to look out for 


the interests of the carriers and prevent ruinous com- . 


petition. 


Levy Mayer, the widely known Chicago attorney 
talked of the railroads and of state rights, advocating 
federal supremacy in judicial matters affecting the 
rights of shippers and common carriers. “What I 
would like to see,” said Mr. Mayer, “is the wiping out 
of these imaginary boundaries, called state lines, so 
far as the control of shipments over the common car- 
riers is concerned. There are now in this country 
something like 2,000,000 freight cars, owned by 1,000 
railroads, and handling 1,000,000,000 shipments each 
year, each having its separate bill of lading. 

“In the forty-five states and the territories through 
which these pass there are 138 federal judges, 274 
judges of the highest state courts, and more than 3.000 
judges of the lower courts of record who daily are 
making conflicting railroad decisions, depending upon 
inconsistent local and state laws. The situation almost 
terrifies, especially when we take into consideration the 
possible legislation in the separate legislatures and 
congress, 

“T deny that it is a question of centralization of gov- 
ernment or of that poetic fiction, state rights. In 
trade and commerce these lines are arbitrary, imagin- 
ary, and should not exist. They must be wiped out or 
complications will arise worse than the blotting out of 
a mere political theory which has no place in the trade 
and commerce of the nation.” 

He described the law recently passed by congress 
according to which the carrier receiving the property 
becomes liable for loss or damage occurring in transit, 
and this initial carrier in turn may recover from the 
carrier on whose line the damage occurred. He de- 
clared the constitutionality of this act to be of utmost 
importance and by examples of conflicting laws showed 
the clarifying effect it would have on the present situ- 
ation. 

Election of Officers. 

Wm. Judson, Grand Rapids, Mich., was re-elected 
president, and Alfred H. Beckmann, of New York, sec- 
retary. The only change in the list of officers was the 
election of Frank A. Potter, of New York, to the treas- 
urership, in place of Ira B. Smith of Milwaukee. F. 
W. Hannahs of Wilkinson, Gaddis & Vo., Newark, 
first vice-president; W. T. Chandler of Franklin Mac- 
Veagh & Co., Chicago, second vice-president; Theo- 
dore F, Whitmarsh of Francis H. Leggett & Co., New 
York, third vice-president. 

Jobbers Entertained by Libby, McNeill & Libby. 

One of the most pleasant features of the convention 
was the theater party tendered to the wholesale gro- 
cery trade of the United States by Libby, McNeill & 
Libby, the Chicago packers. Libby, McNeill & Libby 
have been doing business with the wholesale grocers 
of this country for about forty years, and never be- 
fore having had an opportunity of meeting so many 
of them in Chicago at one time, decided to invite them 
all to attend the theater as their guests on Thursday 
evening, and for that purpose the entire lower floor 
of the Majestic theater was engaged. The reserve 
portion of the Majestic was filled with the visiting 
grocers, including a large sprinkling of ladies. T he 
entertainment itself was delightful. The comedians’ 
hits on the grocery trade and prominent individual 
members and firms were received with enthusiastic ap- 
plause. Attached to each printed program was a pretty 
souvenir fan. 

Several representatives of Libby, McNeil! & Libby, 
including Mr. Charles T. Lee, were present and ex- 
tended their guests a hearty welcome. 
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The National Pure Food Law Says: 


Tin containers must be outside soldered. 

We are prepared to furnish the trade with Cans 
that are entirely outside soldered. 

Cans that have no solder on the inside of seam. 





Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof 


Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


They appear in the first 


issue in each month and cover topics of general interest to packers of Fuod Products. 


How to Adjust Claims for Leaky Cans. 
When a claim is to be made against a can manufacturer 


for losses due to spoilage, both the packer and can manufac- 
turer should select a number of cans to be tested, and stand 
ready to accept the report as final and settle the claim on that 
basis. If both parties make the selection there will be little 
chance of unfairness on either side. If a can is leaky this 


does not necessarily mean that the leak is due to an imper- 
fection in the manufacture of the can. It may leak in the 
cap, tip or in the tinplate. It may leak on acct mint of a dent 
or a crack in the tin from buckling. Leaks are often so small 
as to pass the closest inspection. There may be a leak in the 


cap soldering due to a small blister under which there is a 
tiny pinhole. It may leak under the tip, particularly if a 
button of solder lays over the hole and is not properly melted 


down. Sometimes there is a tiny hole through the center of 
the tip solder, so small perhaps as to escape inspection. , 

When a can buckles after processing, frequently the tin 
will break at that point and the crack will be so small that it 
may pass inspection. We recently examined a lot of canned 
goods and nearly every can had a leak of this character. The 
packer wrote that he had a very bad lot of cans—he was 
losing about 25 per cent. He said that his process was all 
right, that everything was done just exactly as they had al- 
ways packed the goods in previous years. When the cans 
arrived we found that there was not a sufficient amount of 
juice or liquor to cover the contents 2nd each can had col- 
lapsed more or less. In some cases the tin was slightly 
twisted and cracked for about one-eighth of an inch. In 
answer to a letter inquiring for full description of process 
it developed that the liquor had been filled into the cans 
boiling hot and owing to the solid pack of the cans did not 
fill up the air spaces. After sealing, processing and cooling a 
very powerful vacuum formed which caused one side of the 
can to collapse and the tin was twisted and cracked, causing 
a leak at that point. 

Imperfections in tinplate often result in perforations. This 
will almost surely happen if the cans are stored in a damp 
place. Under some conditions canned goods will sweat and 
moisture will accumulate under the labels, causing the tin to 
rust, so that after a time the plate will admit air. Rust spots 
often appear under the labels if an acid paste is used. Some- 
times cans on the top of a pile will burst and the juice will 
run all over the cans underneath. This juice will cause the 
cans to rust, particularly if it is acid in character. 

As demonstrated in former reports, perforations of the 
tinplate will frequently result from the acid juices of various 
fruits and vegetables. Blueberries, strawberries, pineapple, 
apples, rhubarb,-: etc., will often eat through the tinplate. 
Rough handling of the cans after processing is probably re- 
sponsible for more leaks than anything. We visited a factory 
last season where the cans were being dumped out of the 
crates onto a table. The crate was held by a crane fully 
two feet above the table and many of the cans were badly 
dented. When the sharp edges of the cans come together in 
this manner the tin is often cracked or the solder is broken, 
causing a leak. At the factory mentioned they were having 
an unusual number of leaks and the rough handling of the 
cans was largely responsible. 

Leaks may also result from straining the cans after 
processing in closed retorts. If the steam is allowed to blow 
off suddenly a vacuum is formed in the kettle so that the 
pressure in the cans is increased more than the pressure regis- 
tered on the retort steam gauge and the increased pressure 
is equal to the vacuum thus formed. In order to avoid this, 
the pressure should be lowered gradually and before the 
mercury reaches the 212° mark cold water should be sprayed 
over the cans to condense the steam inside quickly and this 
will also stop the cooking which is going on inside the cans. 

Leaks may result from imperfections in can manufacturing 
also, and the can makers are usually allowed two cans to 
the thousand for such. As a rule the leaks are within this 
allowance, but occasionally automatic machinery will get out 
of order or the inspectors may be careless, then a larger per- 
centage of leaks may pass. The danger of leaks in can 
making is minimized by testing machines where compressed 
air is forced into the cans under water. Any leaks will show 
by the air bubbles. — 

The sanitary cans are probably just as free from leaks as 


any other style of cans, but considerable care has to be 
exercised in both the manufacture and in the final sealing 
to avoid leaks. The side seam has to be well soldered at 
both ends where the flange is formed and this must be 
done with as little solder as pdssible to avoid a surplus of 
metal 2t these points. The perfect sealing of the tops and 
bottoms depends upon a cement or rubber solution. If this 
is not put on evenly or in sufficient quantity the cans are 
liable to leak. When these cans are made and shipped to the 
packer, they must be handled carefully to avoid breaking the 
solder at the side seam in the flange. The flange has to be 
perfect also, otherwise the rolls will not make a tight seam. 
The cement cannot be dissolved by the action of any fruit 
acids and if perfectly inclosed within the crimped and rolled 
edges forms a tight seam which will stand a very high pres- 
sure. .I once saw a can of this type subjected to a water 
pressure of one hundred pounds to the square inch without 
bursting. The can manufacturer does not assume any liability 
for imperfections excepting the side seam and bottom. The 
tops are put on by the packer and these tops are made and 
shipped to the packer with the cement on them. Sometimes 
these tops become nested and the cement pulls off in places. 
Such tops must not be used until relined. 


Swells Different from Leaks. 

A leaky can will swell within a few days unless the leak is 
large enough to allow the escape of all gases. A leaky can 
may be sterilized perfectly in the retort, but as soon as it 
is removed and begins to cool, the liquid gradually contracts. 
In air tight cans a vacuum is thus formed, but if there is a 
leak in the seams or tinplate, air will be sucked in. In the 
atmosphere there are many different kinds of micro-organisms, 
the number depending upon the amount of decomposing ma- 
terial in the immediate neighborhood. The most common 
germs are lactic and acetic acid bacteria, molds, yeasts and 
micrococci. There may also be some spore bearing organ- 
isms, but these will be in the minority, their growth is usually 
slower and the lactic acid bacteria soon change the sugars 
to lactic acid and this inhibits the growth of spore bearing 
germs. When we examine the bacteria in a leaky can we 
usually find the lactic germs outgrowing every other kind. 
This depends, however, upon the nature of the product. In 
some cases we will find molds or yeasts in greater numbers. 
If alcohol is present in small amount, the acetic acid bacteria 
will: predominate. These various organisms all- gaining en- 
trance to a can of perishable product begin to multiply with 
wonderful rapidity. Spoilage is therefore complete and the 
cans will swell usually within two or three days after the 
air is admitted. If the can leaks at the time it is processed, 
some of the liquid may escape and on cooling a large amount 
of air will be admitted and spoilage will take place within a 
day or two. If the tinplate. becomes rusty or if imperfect, 
perforations may result months after the packing season. In 
all cases when the spoilage is due to a leak, the direct agents 
are the germs which are introduced with the air. The mere 
introduction of air does not necessarily mean that the contents 
will spoil. Air of itself will not produce zny serious chemical 
changes, except in the case of certain oils which become 
rancid through oxidation processes. In the laboratory all 
culture media, such as meat juices, fruit and vegetable in- 
fusions, are perfectly sterilized in test tubes and flasks which 
are plugged with cotton. The steam escapes through the 
cotton end on cooling, air is admitted through the cotton, 
but all floating dust and germs are caught in the 
cotton fibers and excluded, so that the air is perfectly 
filtered and pure. Such substances will keep indefinitely, or 
so long as no germs are admitted. In the case of sanitary 
cans, if the cement should be porous and should it allow the 
air to enter the can, if the pores.are small enough to prevent 
the entrance of germ life, there will be no spoilage of the 
contents. Every practical canner has seen an illustration 
of this. We have seen a particle of corn or peas cover a 
leak so as to exclude or filter the air and the contents of the 
can have kept well. Such a particle of vegetable matter will 
become dry and act as a cement for months, 

Spoilage due to swells or insufficient sterilization is very 
different from that caused by leaks, and the difference may 


be detected by the uSe of the microscope and special culture 


of the germs found in the cans. Swells resulting from in- 
sufficient sterilization are caused by the germs which were 
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originally present in the product and cans before they were 
processed. If the heat is not sufficiently high or is not 
applied for a period of time necessary to destroy every germ 
present in the can, that germ will sooner or later develop 
and multiply until the whole can will be a living mass of the 
same species. Every kind of fruit and vegetable has asso- 
ciated with it certain kinds of germs, so that one who has 
made a special study of such organisms may readily identify 


PLATE 30. 





Saccharo- 


wild yeast or wine ferment, 
which pro- 


Photomicrocraph of a 
round or oval cells, 


myces Ellipsoideus (Hansen), 


duce spores 2 to 4 microns in diameter, two or four being 
found in a single ascus It forms a delicate surface film in 
about two weeks at 75 degrees Fahr. It produces a rapid and 
powerful fermentation, with formation of great quantities of 
carbonic acid gas Magnified 800 diameters. 

them. On all vegetables which are not distinctly acid or 
which are nearly neutral in character, there are present 


various species of bacteria which form spores; they are called 
spore bearing bacteria to differentiate them from other species 
which do not produce spores. The spore bearing bacteria are 
divided into classes, one of which produces gases in large 
amounts and the other little or no gas. The latter species 
produces what is known <s “flat sours,” the former produces 


PLATE 13. 





Photomicrograph of a bluish green mold belonging to a spe- 


cies of Pencillium which was found on the surface of jelly. 
The photograph was made of the living plant and shows the 
mycelium, hypae and spores. The spores are flat on both 
sides and are capable of setting up fermentation when sub- 
merged in fruit juices. It will form aleohol, some acid and 
phenol-like bodies. Magnified 500 diameters. 


glucose agar. 


what is known as “swells.” The odor of these gases is very 
disagreeable. On all fruits and veget tables of distinctly acid 
character the spore bearing bacteria are not commonly found, 
but instead there are present wild yezsts, molds and non- 
sporulating varieties of bacteria. 


Vegetables of nearly neutral character must be sterilized 
at a temperature and time sufficiently high to destroy all 
spore bearing bacteriz, even at the center of the cans. If 


then such a process has not been sufficient, the can may either 
beome a ‘flat sour” or will swell. Now if this swell is sup- 
posed by the packer to be a leak, a bacteriological investiga- 
tion ought to settle the question absolutely. In such a case 
there would not be present any non-sporulating bacteria, 
yeasts or molds, — cause these forms are easily destroyed at 
a temperature of 2 F. or even less, while the spore be: aring 
germs will require a * high temperature such as 240° F. cr 250° 
F. for a certain length of time, therefore from the very fact 
that none of the others is present, the can could not be a 
leak. If it hed been a leak the other varieties would have 
gained access through the hole. When these yeasts, molds 
and non-sporulating varieties are found in a can of vegetables 
which has been given a high process, it is a safe conclusion 
to admit that the can is a leak; no other hypothesis could 
explain the presence of these soft varieties. 
In the case of corn, peas, string beens, 


spinach, asparagus, 


pumpkin, lima beans, baked beans and products of similar 
character, the distinction between “swells” and leaks is very 
easy and conclusive by microscopic and bacteriological in- 


vestigation. There is therefore no need of any law suits to 
determine the responsibility. If the process has been insuffi- 
cient, no one should be more anxious to learn that fact than 
the packer, because the trouble may be far reaching, involy- 
ing not only the stock in the ware room but also all goods 
which have been shipped out to the trade. 

In the case of leaks, as we have previously stated, the 


spoilage is complete and rapid, usually owing to the large 
number of organisms introduced with one or more cubic 


inches of germ laden air. In the case of “swells” due to 
insufficient sterilization their development may not take place 
for months afterward, particularly if the cans are kept in a 
moderately cool place. Anaerobic spore bearing bacteria are 
not very rapid reproductive agents except in a werm tem- 
perature; then again there may not be more than one or 
two undestroyed spores in a can and these are usually at- 
tenuated or injured by the heat so that they may remain 
dormant under ordinary conditions for some time before they 
begin to multiply sufficiently to form gases in appreciable 


CUT 183. 





of bacillus, 


Butyricus Fru- 


Photomicrograph of the spores 
swelled can of 


menti, an anaerobic bacillus obtained from a 
corn. This germ produces a terminal round spore which gives 
the rod the appearance of a drumstick or screweye and greatly 
resembles Tetanus. The spores are thick-walled and are very 
resistant to high temperatures. From culture on 2 per cent 
tained lightly with carbol fuchsine. Magnified 
1,200 diameters. ° 


quantities. As a rule leaks wil! show up more quickly than 
swells, and any packer who does not have spoilage develop 
until the year following his pack may put it down as almost 
certain that such spoilage is probably due to insufficient 
sterilization. The rusting end perforation of the tinplate 
would be an exception. 
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AVOID SPOILAGE 


Have Your Canned Goods Tested. 
Do Not Take Any Chances. 





—— 














One case of spoilage would pay your laboratory sub- 
scription for life. 


Loss from Sours Saved, $1000.00--perhaps this is small. 
Laboratory Subscription, 25.00 


Total Saved, - - $975.00. 


Look over the above figures. What did your last 
case of spoilage cost you? Why not save the loss? 











The Canners Own Laboratory 








Subscription for 1907 $25.00 each factory. 


If you are a very small packer write us about your 
subscription rate. ws Will make it easy for you. 


The Best Insurance You Ever Carried 








All kinds of Chemical and Bacteriological Work. 








NATIONAL CANNERS LABORATORY 
ein <a Aspinwall, Penn., U.S. A. 


Director. 
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In the case of acid fruits and vegetables, the determina- 
tion of leaks and swells presents certain difficulties not taken 
into consideration with neutral products. Yeasts, molds and 
non-sporulating bacteria are responsible for spoilage in this 
case, whether due to leaks or insufficient sterilization. The 
very same kind of organisms are met with in both cases. 
Where the spoilage is due to insufficient sterilization, however, 
we have found that only one or two varieties are present, 
usually only one, it is generally a pure culture. The only 
explanation plausible is as follows: We will suppose that 
there are only one or two organisms right in the center of 
the can which did not receive sufficient heat to destroy them, 
all others having perished. After a time these begin to 
multiply and we have a culture of perhaps only one or two 
In nearly all cases we find that the culture is pure, 
other species being either killed or attenuated, so that one 
species crowds out the other if present. In the case of a leak 
in the can various healthy and productive organisms gain 
entrance at the same time and all will have an opportunity 
to grow luxuriantly for a time at least, although ultimately 
one or two species may outgrow the others. When the juice 
from «a leaky can is examined microscopically, the various 
species may be found and if cultures are made carefully on a 
suitable medium each species may be isolated and positively 
identified, 


species. 


Spring Bottoms. 


Sometimes after several months canned fruits will develop 
“springs.” In some cases this is due to micro-organisms 
which have not been destroyed in the sterilizing process. 
Such cans will develop into springs and will later spoil, proba- 
bly swelling and bursting the cans, A microscopic examina- 
tion will show whether or not germs are present. We do 
know, however, that “springs” will develop in cans of fruits 
and vegetables, where no yeasts, molds nor bacteria are pres- 
ent. In such cases this phenomenon is due to the cell life of 
the fruit itself, which has not been destroyed in the sterilizing 
process. A whole tomato, peach, pear, plum, apple or any 
other fruit may be likened to a large yeast cell. The fruit is 
a large cell with seeds or spores having living protoplasm 
and has the power of setting up alcoholic fermentation, set- 
ting free carbonic acid gas, like yeast, only far more feebly. 
Fruits which have been heated only enough to destroy all 
bacteria on the outside and in the liquid portions of a can 
may not be killed themselves and the seeds will retain their 
vitality. Sometimes, months after being canned they will set 
up a feeble fermentation from their own vital power or from 
the partial germination of the seeds. A tomato may be 
washed . an antiseptic solution and placed in a glass jar 
connected by a tube with an inverted flask of water in such 
a manner as on measure the quantity of carbonic acid gas lib- 
erated. Pasteur made many experiments with fruits and 
found that the whole fruit was like a living cell able to set 
up fermentation, that it produced hatek set free gas, and 
lost sugar in appreciable amounts, 

We have planted the seeds of canned tomatoes and straw- 
berries and had them sprout. I have raised tomatoes from 
plants whose seed was taken from a can of tomatoes. The 
seeds do not sprout very much in the cans, but nearly always 
enough to be seen readily with a magnifying glass. We mean 
of course where the heating has not been pushed too far, 
still enough to kill all bacterial life in the juice. 

We have found then that there is a difference between 
leaks and “swells,” that this difference may readily be de- 
tected by bacteriological methods, This should form a basis 
for settlement of all claims, without having to resort to court 
trials, 


Matters Interesting to Preservers and Vinegar Manu- 
facturers. 


The National Canners’ Laboratory, Aspinwall, Pa. 
Gentlemen:—We have been manufacturing glucose jelly 
evaporated skins and cores, 
color. 
We understand that this does not comply with the national 
pure food regulation; and, as we are anxious to continue manu- 
facturing a l10c jelly, wish ‘to inquire if you will advise us 


E ; from 
using tartaric acid and vegetable 


how we can manufacture a jelly from evaporated skins and 
cores without using tartaric acid or colors. 
We notice that one of our competitors is manufacturing 


a jelly, and we understand that it is free from acid or colors. 

Kindly give us information in regard to manufacturing this 
grade of jelly, and very much oblige. 
Very truly yours, 





We take it that you wish to manufacture an apple glucose 
jelly, apple stock from evaporated skins and cores being used 
as a base, with glucose for a sweetening agent. It would be 
difficult to do this without the employment of some acid 
coagulant. However, we believe coloring can be dispensed 
with unless you are endeavoring to put out this jelly to imi- 





tate other fruits than apple, which we do not believe under 
the circumstances would be advisable. The following are 
some of the considerations which will need to be taken into 
account in the manufacture of the jelly: 

The definition given for a jelly in the U. S. standards, as 
given in Circular 19, office of Secretary of Agriculture, and 
which will doubtless an ern the National Food Commission, 
is as follows “Jelly is the sound, semi-solid, gelatinous 
product made by boiling clean, sound, properly matured and 
prepared fresh fruit with water, concentrating the expressed 
and strained juice, to which cane sugar is added, and con- 
forms in name to the fruit used in its preparation.” Jelly 
in which glucose is used in place of cane sugar is similarly 
defined, but. required to be labeled as “glucose jelly” instead of 

“jelly.” Regulation 26 of the Rules and Regulations for the 
Enforcement ot the Food and Drugs Act should also be 
taken into consideration. This states that when an article is 
made up of refuse materials, fragments or trimmings, the use 
of the name of the substances from which they are derived, 
unless accompanied by a statement to that effect, shall be 
deemed a misbranding. To fully comply with the law, in 
order to call jelly made from the stock in question “apple 
jelly” it should be stated that same was prepared from apple 
skins, cores, etc., in which case you should experience no 
trouble whatever from conflict with pure food laws; that is, 
if the product was labeled “Glucose Apple Jelly” with the 
statement that it was prepared from the apple waste in 
question. If for trade reasons you may not care to be so 
explicit in your labeling, you would have to take your chances 
of your method of manufacture of the jelly being ascertained, 
In case of factory inspection this might be learned somewhat 
more readily than from chemical analysis of the jelly. The 
use of an acid coagulent would facilitate the determination 
of the character of the jelly, but waste of this character is 
not sufficiently high in the normal fruit acids to set well of 
itself, so that we cannot advise attempting to manufacture 
such a jelly without the use of a coagulant. 

Severzl substances are used for this purpose, mineral acids 
such as hydrochloric and sulphuric having some employment, 
but phosphoric acid, tartaric acid or citric acid have the pref- 
erence. A mixture of the three last named agents could be 
used with the same effect as any one, and of course would 
greatly lessen the danger of detection, if you care to pursue 
this course. 

We believe the coloring matter can be left out. The color 
of the extract from apple pomace varies with the exposure 
of the pomace to the air previous to heating, the darkening 
coming from the action of anyenzyme. By regulating the 
exposure of the pomace before evaporating, “and possibly by 
varying the treatment of the evaporated residue in preparing 
the apple stock for the jelly, we believe you can secure sufh- 
cient color. The employment of a color would of course be 
especially undesirable from the standpoint of the pure food 
laws, as it would aid in showing that the jelly was not pre- 
pared from fresh apple stock, and, if so, to imitate the color 
of apply jelly would be illegal, Section E of Regulation 21 
stating that a color or flavor cannot be employed to imitate 
eny natural product or any other product or recognized name 
and quality. The production of other jellies than apple from 
the stock in question would be undesirable, but we are not 
sure that you contemplate this. These would clearly have to 
be labeled “Imitation” in addition to the other statements. 

If one of your competitors is using fruit stock, this would 
contain sufficient natural acid so that the addition of an acid 
coagulant could be dispensed with. However, if they are 
using evaporated stock similar to that mentioned we doubt 
very much its being free from some coagulant. Of course the 
necessity for a coagulant depends entirely upon the amount 
of the natural-occurring acids present in the fruit stock to 
be used. Where the substances employed are not held to be 
injurious and no misrepresentation is made, the national food 
law is not apt to conflict with any products, and so a cheap 
product of this kind can be manufactured where these factors 
are observed, though of course it would be a disadvantage to 
the seller to state that the apple stock employed was obtained 
from the evaporated skins and cores. The coagulants men- 
tioned other than mineral acids cannot with good reason be 
objected to on account of injurious properties, so that the 
jelly can be manufactured free from any question except that 
of proper labeling, which you will have to consider in deciding 
whether you wish to continue manufacturing the jelly in ques- 
tion or not. 

Yours very truly, 
NATIONAL CANNERS’ LABORATORY. 
——, June 4, 1907. 
National Canners’ Lakoratory, Aspinwall, Pa. 


Gentlemen:—We are sending you to-day, by express, a sam- 
ple glass of fig marmalade, which we wish you would analyze 
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letting us know if same would comply with the pure 
Also, if you can, let us know what kind of a label 
connection with the same, in calling it fig 


for us, 
food law. E 
should be used in 
marmalade. , 

‘rusting we may have your prompt reply with full informa- 


thanking you in advance for same, we are, 


tion and Y 
Yours truly, 


The sample submitted was rather small, but we were able 
to make sufficient determinations so that we can probably 
give you the desired information. Examination as to sugar 
used in the preparation of the marmalade showed the mar- 
malade to have been prepared with glucose, the direct polar- 
ization being +78 and the invert polarization +77.5, showing 
that no cane sugar has been used in the preparation of the 
marmalade. Examination 2s to the presence of preservative 
showed the presence of sodium benzoate, this agent evidently 
being relied upon for preservation. Examination as to any 
filler indicated the marmalade to have been prepared from 
fig pulp, no filler being detected, indicating the sample to be 
a fig marmalade prepared with glucose and preserved with 
sodium benzoate. Such a product would comply with the 
pure food laws if properly labeled, as nothing prohibited - by 
food laws was indicated to be present. 

[he United States standards, which will doubtless govern 
the officials in the enforcement of the national food law, 
define a marmalade as “a product made from clean, sound, 
properly matured, and prepared fresh fruit and sugar, with 
or without spices or vinegar, prepared by boiling to a pulp 
or semi-solid consistency.” It must conform in name to the 
fruit used and not less than 45 pounds of fruit should be used 
to each 55 pounds of sugar. A marmalade meeting these re- 
quirements, but in which glucose is used instead of cane 
sugar, is defined as “glucose marmalade,” so that to comply 
with these standards, which, while not officially recognized, 
will undoubtedly govern the enforcement of the national food 
law it will be necessary to label the marmalade “glucose fig 
marmalade.” It will also be necessary to declare the pres- 
ence of the sodium benzoate. 

As to the arrangement of the label, following out sugges- 
tions given in Food Inspection Decision No. 52, it would be 
best to state, first, the name, Glucose Fig Marmalade, below 
this stating “preserved with sodium benzoate,” preferably 
stating the amount used; then giving the name of the manu- 
facturer and place of manufacture, if desired. Descriptive 
matter can be placed upon other labels, or either above or 
below the the name of manufacturer, which, if used, must be 
the true name. The marmalade thus labeled would probably 
have no difficulty in meeting the requirements of the pure 
food law. 

National Canners’ Labratory, Aspinwall, Pa. 

Gentlemen:—We have not sufficiently satisfied ourselves rel- 
ative to our labels. You must know that tumeric and alum 
are used in the manufacture of pickles and we do not hesi- 
tate to put it on the labels of you think it is required. All 
the stuff that we use benzoate of soda in, will be pleased to 
put it on the label if necessary. Please advise by return mail 
whether it is necessary to put on these labels that the pickles 
are washed in water containing alum and tumeric and 1-10 of 
1 per cent of benzoate of soda. As far as we are concerned, 
we think that the addition of alum, tumeric and benzoate 
does not injure the pickles at all and we think they are per- 
fectly pure. We do not see how pickles could be successfully 
manufactured without them. I believe this information comes 
under your form of contract. 


June 18, 1907. 


Yours truly, 





In regard to pickles, the U. S. standards as published in 
Circular 19, office of the Secretary of Agriculture, define them 
as “clean, sound, immature cucumbers, prepared without tak- 
ing up any metallic compound other than salt and preserved 
in any kind of vinegar, with or without spices.” While these 
standards do not have the standing of definite rulings, yet 
they will undoubtedly govern the enforcement of the national 
food law.and are also used as a standard by most of the 
state food laws, so that to have pickles legal it will be neces- 
sery to conform quite closely to this standard. Turmeric is 
held to be coloring matter by food authorities rather than a 
spice. Alum, as a metallic compound, of course would be 
excluded, as would any preservative. However, where the 
presence of substances not deleterious to health is declared 
when used, food products are not held to be illegal when 
otherwise complying with required standards, so that until 
further ruling you should experience no trouble from the use 
of the substances mentioned in your letter where they are 
used as declared upon the label. 

In the case of benzoate of soda, it would be best to state 
the amount used. It is of course rather difficult to state the 
amount of turmeric or alum taken up, so that the declaration 
of the use of these in the preparation of the pickles would 
doubtless be sufficient. A number of the large pickle houses 
are doing away with the practice of using alum or tumeric 
on their pickles. This of course gives a somewhat different 


color, but where generally practiced should not prejudice the 
trade against pickles in the preparation of which tumeric has 
not been used. The elimination of alum of course gives a 
pickle somewhat less crisp. However, we believe that both 
of these substances will soon be dropped by most pickle 
houses, and we would advise you to make experiments with 
this end in view. The use of benzoate of soda is also being 
dropped by some pickle manufacturers. It is of course pos- 
sible to put out the bottled goods, as these may be preserved 
by sterilization. The bulk goods give somewhat more diffi- 
culty in handling without the use of a preservative, though 
a number of manufacturers are increasing the strength of the 
vinegar employed, depending upon this for preservation of the 
pickles. 
————, June 7, 1907. 

Prof. E. W. Duckwall, Aspinwall, Pa. 

Gentlemen:—We are sending you by express to-day pre- 
paid, two samples of mustard, which we would like you to 
analyze and teil us of what they are made. 

Awaiting your reply, we remain, Very truly yours, 





The samples of mustard were very small for the determina- 
tions required, as that the analysis could not be as complete 
in some respects as desired, and if any further information 
than that given below is desired it will be necessary to have 
further samples of each mustard. The results of the analysis 
were as follows, the figures given being for determinations 
directly upon the mustard as submitted: 

Carbohydrates 


by acid 
inversion Acid- 
express- ity as 
Tot. Ether Pro- edas Crude. acetic 
solids. extract. Ash. teids. starch. fiber. acid. 
Pet. Cc Pet. Pet. Pct. Pct. Pet. 
Me 2 «a «as 6.68 2.5 5. 7.02 1.4 3.6 
| ee Bee 25.1 6.9 4.3 5.94 2.63 1.3 3.8 
The above analysis would indicate both samples to have 


been prepared from ground mustard seed without removal of 
oil or bran, approximately 25 per cent of mustard being in- 
dicated in each sample. The acidity would indicate the use 
of rather a strong vinegar. If no other acid had been em- 
ployed the acidity would show the employment of a 50-grain 
vinegar, approximately 75 per cent of the prepared mustard 
being vinegar. Citric acid is sometimes employed in the 
manufacture of prepared mustard. Its detection is rather 
difficult and the amount of the samples at hand did not per- 
mit of tests for citric ecid. The carbohydrate content of 
sample is quite high, indicating the employment of starch, 
sugar or other bodies containing starch or saccharin princi- 
ples. The amount of the semple did not permit of a thorough 
examination in this connection. Salt was employed in both 
mustards, probably about ™% per cent, though this was not 
quantitatively determined. As regards spices employed it is 
impossible to make any quantitative determination, and is 
almost equally difficult to undertake to even state what spices 
had been used, so that it is only possible to state definitely 
in regard to substances used in appreciable quantities. 

Sample No. 1 was colored with tumeric, while no coloring 
matter whatever was detected in the case of sample No. 2. 
30th samples were tested for the presence of benzoic acid 
and sulphites or sulphurous zcid, which are the antiseptics 
usually used for the preservation of mustard, but neither 
sample was found to contain either of the preservatives men- 
tioned. 

As regards conformity to the U. S. standards as given in 
Circular No. 19, office of Secretary of Agriculture, sample 
No. 2 compares very favorably while No. 1 would be below 
the standards prescribed, prepared mustard being defined in 
the standard as “a paste composed of a mixture of ground 
seed or mustard flour with salt, spices and vinegar and cal- 
culated free from water, fat and salt, should contain not 
more than 24 per cent of carbohydrates calculated as starch, 
not more than 12 per cent of crude fiber nor less than 25 
per cent of proteid derived solely from the materials named.” 
The analysis of the two mustards submitted expressed ac- 
cording to the standards given here would give, for No, 1, 
proteid 29.8 per cent, crude fiber 8.12 per cent, carbohydrates 
as starch 40.81; No. 2, proteid 33 per cent, crude fiber 7.35 
per cent, carbohydrates expressed as starch 14.86 per cent: 
semple No. 1 being materially low in proteid and high in 
carbohydrates, due, as stated, to the employment of a very 
material amount of sugar or other carbohydrates. Sample 
No. 2, while slightiy low in proteid, compares very favorably 
with the standards and would undoubtedly meet the require- 
ments of food inspection laws. 





—, June 6, 1907. 
National Canners’ Laboratory; Aspinwall, Pa. 
Gentlemen:—We have to-day sent you via Adams express 
charges prepaid, one box containing four various samples. x 
One ge ee. ou extract, please analyze and give 
us exact analysis and let us know whether it wil - 
state shipment. — 
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Bottle labeled lemon extract; analyze and also report like- 
wise on same. Be sure and give us exact amount of lemon oil 
and vanilla oil you find to show up from the analysis, so as 
we can see where we are. , 

One glass tumbler of strawberry jelly; kindly inform us if 
you can discover if any acid has been used for the purpose of 
making a setting of the jelly. If you discover any acid, kindly 
inform us what it is and if you consider it pure and if any 
glucose can be discovered in same. 

One tumbler of apple butter; let us know if you consider 
it strictly pure, if it contains any antiseptic; if so what kind 
and if any glucose or any other filler used. 

We have the above four packages in dispute and would 
like to have full details on each. 

Yours truly, 


We mede anaiysis of the samples in the connections desired, 

with the following results: 
Sample Vanilla Extract. 
Pet. 

WOME ccccccccccceccscs scmercssccdsecscccesescaces 0125 

Total solids .... Ketiket hoes tebe nud tae 8 hadich end .85 

Alcohol (by volume) of 

There was evidence of the use of an alkali, such as potas- 
sium carbonate, in the preparation of the sample, to sacomtate 
the solution of resins. There was a fair amount of gums 
and organic zcids and some resins, the resins did 1 t give 
reactions entirely characteristic for vanilla resins. The U. S. 
standards for vanilla extract do not apeneg any definite 
quantities of the constituents of the vanilla bean to be brought 
into solution, simply defining the extract as an extract pre- 
pared from vanilla bean with or without sugar or glycerin, 
and containing in 100 cc. of extract the soluble matter from 
not less than 1c grams of the vanilla beans. However, the 
alcohol content, as shown by the analysis, is too low for the 
productions of a first-class extract, as it will not readily bring 
in solution the vanilla resins, and the vanillin also is very 
low. A vanilla extract containing less than 0.05 per cent of 
vanillin is considered below strength, while this would only 
contain about one-fourth that emount. Many of the best 
vanilla extracts contain as much as 0.2 per cent of vanillin. 
Che chief flavoring principle in vanilla extract is not the oil 
but the crystalline substance, vanillin, which we have referred 
to above, and the value of the extract depends very largely 
upon the content of vanillin. The analysis indicates the ex- 
tract to be considerably below the strength of a good extract, 
and we do not believe it would be held to be of standard 
strength. A good vanilla extract should be prepared with an 
alcohol of a strength of 2bout 40 per cent by volume, which 
will insure solution of the vanilla resins as well as vanillin 
and give an extract of good strength, one part of vanilla 
bean being used for every ten parts of alcohol 

Lemon Extract. 






Pet. 

rn: Soe MOD. 8 iccccketacecenns danemeanbanen 17.80 

Pn, Ct oda kid ddems bhawtsadsad beech s0eeaeebe dees baat none 
[he U. S. standards as wellas the U.S. P. require 5 per cent 
of lemon oil in the standard len m extract, the oil being dis- 
solved in ethyl or grain alcohol, which for the solution of 5 
per cent lemon oil would require an zlcohol of a strength of at 
least 80 per cent by volume. If any true lemon oil had been 
used in the preparation of this extrzct, filtering, probably 
with magnesia, had evidently been resorted to in finishing the 
extract, which would remove the lemon oil, though permitting 
solution of more or less citrol contained in the lemon oil, 
which would impart flavor to the extract though it would not 
give a first-class extract If the extract had not been pre- 
pared in this way it evidently had been prepared from the 
turpeneless oil of lemon, the turpeneless oil of lemon consist- 
ing principally of citrol which hes been obtained by special 
processes from lemon oil. To meet the requirements of the 
national food law it would be necessary to use true lemon oil 
with .sufficient alcohol to secure its solution, if the extract is 
to ‘be labeled “Lemon Extract.” An extract prepared with 
dilute alcohol and turpeneless oil of lemon can be placed upon 
the market if correctly labeled, and this should be labeled 

‘Turpeneless Extract of Lemon.” 
Strawberry Jelly. 


, Pet. 
i Se csanohiacetessdemeesnedéeenbheces 18. 
Invert polarization ............scccceseseccees 20.6 





The above polarizations show the presence of about 30 per 
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cent of cane sugar and about as much more 2 invert sug: ur re- 
sulting from inversion of cane sugar, indicating the jelly to 
have been prepared with the use of cane sugar, no glucose 
being indicated. While the analysis did not indicate any glu- 
cose, yet where there is so much cane sugar and invert sugar 
present the detection of a small amount of glucose, 5 per 
cent or so, is difficult, but, as stated, would not pronounce 
any glucose to be present. The acid of the jelly is just about 
normal, being 0.59 per cent expressed as sulphuric acid. How- 
ever, tests for phosphoric acid gave very pronounced reaction, 
indicating the use of this agent as a cozgulant for setting 
the jelly. Tests were made for sulphuric acid, which has had 
some employment, but no reactions were obtained for sul- 
phates whatever, but the reactions for phosphoric acid are 
much too strong to be explained by any phosphoric acid nat- 
urally occurring in the fruit, indiceting the use of this acid 
for setting the jelly. No antiseptic was detected. 

Apple Butter—Direct polarization, 5.2; invert polarization, 
13.7. ‘the polarization in this case, as with the jelly, would 
not indicate the presence of any glucose. No antiseptic or 
filler was detected. In short, the analysis of the apple butter 
would indicate it to be pure. 

i“ —, June 14, 1907. 
National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen:—We are sending you to-day, express prepaid, 
a quart sample of vinegar bought for pure apple juice. Wish 
you would give us at your very earliest opportunity a com- 
plete analysis of this vinegar showing the various acids, etc., 
ete., and advise whether this is pure apple juice and will meet 
the requirements of the national pure food law. Your imm« 
diate attention will oblige, Yours truly, 


We have analyzed the sample of vinegar with the following 
results: 


a RI Rear ewe be ee rr ee ee re 
BE checdb chad, 00h 66dn04 0005006606 6k4 50058005050 606-60 
Water-soluble ash from 100 ce. 
acid for neutralization. 
Water-soluble ash from 100 ce. vinegar contained 4 mg. of 
phosphoric acid (P2Os3). 





Pet. 
I MI ok ee i eh es Gaccbawateuceephess 5.08 
Per cent reducing sugars in total solids.......... 71.75 
ce UU EEE Ee ee are eee 
POMCUEEI - cecncacdecdasosers S000 b6esscoscncrecséns 11 


For comparison we will give the constants required for 
pure cider vinegar by the standards committee as published 
in Circular No. 19, office of the Secretary of Agriculture, 
which are as follows: 

Apple solids, not less than 1.6 per cent, of which not over 50 
per cent shall be reducing sugars. 

Ash, not less than 25 per cent. Water-soluble ash from 100 
ec. vinegar, requiring not less than 30 ce. of N/10 acid for 
neutralization, and contdining not less than 10 mg. of 
phosphoric acid (P20,). 

Acidity, not less than 4 per cent, and the vinegar should be 
laevo- rotary on polarization. 

By comparison it will be seen that the sample submitted is 
excessively high in total solids, the determinztion for reducing 
sugars as well as polarization showing that the excessive 
amount of solids is due to unfermented sugars, a normal 
cider vinegar carrying as a rule somewhere ‘between 0.25 and 
0.75 per cent of reducing sugars, as against a little over 5 per 
cent in the case of this vinegar. If the sample was some- 
what lower in acidity the analysis would indicate simply in 
complete fermentation of the sugars before acetification, but 
the acidity being about normal for a cider vinegar it would 
appear that there had been incomplete alcoholic fermentation 
of the sugars a acetification and fortification of the vine- 
gar with acetic acid after fermentation, though the statement 
of fortificetion with acetic acid cannot be made upon detec- 
tion of added acid but upon the fact that the amount of fer 
mentation of the sugars normally present would not indicate 
that sufficient alcohol had been produced to give the acidity 
shown on acetification. No mineral or other organic acids 
than acetic ecid were detected, but where a good, pure acetic 
acid is used for fortification detection is practically out of the 
question from chemical tests for added acid. If a somewhat 
impure wood acid is used this might be detected, but such 
was not indicated to be the case, so that if fortification with 
acetic acid (which appears to be the case) was resorted to 














READY FOR USE COOKED FL 











Gwe supply more paste to canners and packers than any other two paste makers. Goods 


always give satisfaction. Prompt shipment. 


per barrel. Good clean barrels. Paste will keep for a long time without moulding or souring. 





SPECIALLY PREPARED FOR 
CANNERS AND PACKERS 








OUR PASTE 





Full weight, 250 Ibs. net, gross weight, 270 Ibs. 





$1.50 PER BARREL 


ESTABLISHED 1891. CHICAGO PASTE FACTORY 127 INDIANA STREET, CHICAGO. 





F. O. B. CHICAGO 
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== DIAGRAPH== 


tHe [|MPROVED 
STENCIL CUTTING MACHINE 
ENDORSED BY USERS EVERYWHERE! 

















McCORD-BRADY CO., Omaha, Neb. NATIONAL ENAMELING & STAMPING CO., 
Jan, 21, 1907. Granite City, III. 

“After giving it a fair test in our shipping room, we have April 22, 1907. 
decided it is far superior to any machine we have ever ‘it is far superior to any other stencil machine we 
seen or used. Pt A a have ever used.” ie. eens 

THE RIGGS COMPANY, Wellsville, O. GREEN VALLEY CANNING CO., Graton, Cal. 
Feb. 17, 1906. Jan. 19, 1907 

“In mailing you our check for the Diagraph recently shipped ‘It saves time and money.”’ . 
us, we wish to express our satisfaction with the machine. It is so 
simple a child could operate it, and packages marked with 
these stencils certainly present a nice appearance. We find it KEMP, DAY & CO., New York City, N. Y. 
very convenient for cutting other stencils as well as those for 
shipment.” Jan. 7, 1907. 

: iaictaialipainhdlibamatiaaieee 1} “Have been using the Diagraph for the past two years and can 
highly recommend it. It has been in constant use daily, and 

WM. GRECHT CO., Baltimore, Md. is without a blemish and it works perfectly.’’ 
May 8. 1907. = SSS = : — 

“We finditis all you claimed it to be when we purchesed it. 

It makes a neat stencil, nothing has gotten out of order, and Write for free booklet explaining the Diagraph 
we are very well satisfied with our purchase.” and our “‘No Error’’ system of shipping. 








AMERICAN. DIAGRAPH “COMPANY 
24 4%. Geeoend Street.“ -9T.. (006, U. &. A. 



































“Kraut Manufacturers, Attention! 


EMANCIPATION FROM LABOR TROUBLES jj snaurccurrens 


THE CONOVER | 
CORN HUSKING AND SILKING MACHINE |) 


| 
does this thoroughly and effectually. It will work early and late | 
| 
| 
| 
| 








if you wish and without a murmur. It never strikes. 

The backward season makes it possible for us to build, in 
time for delivery this season, a few more machines than we have 
already under contract. 

Your labor problem can be solved by us at an astonishing 
saving in your cost of husking. 

Machine hasa capacity of 250 ears per minute. 

Perfectly husks and silks ail sizes without 

adjustment. 

Simple in construction. Thoroughly practical. 

Can be operated by unskilled labor. 


We have placed machines with some of the largest packers 
in the country. No packer who has seen it in operation has 
failed to place order. 

Write for particulars to H. COTTINGHAM, General Sales 
Manager. 119 S. Frederick Street, Baltimore, Md., or 


The Conover Machine Co. 
226 Land Title Building, Philadelphia 





A Good Receipt for making Sauer Kraut mailed on application. 
FOR FURTHER PARTICULARS ADORESS 


JOHN E. SMITH’S SONS CO, =: : : BUFEALO,N.Y., USA. 
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pure acetic acid must have been used. Aside from the ab- 
normal amount of reducing sugars present, the phosphoric 
acid is low. However, the vinegar appears to have been pro- 
duced from ample stock, but it is not a normal apple cider 
vinegar, 2nd we do not believe would be passed by food 
authorities for the reasons we have pointed out, namely, the 
very high total solids, due to an excessive amount of reduc- 
ing sugars, with evidence of fortification with acetic acid on 
account of the fact that the alcoholic fermentation indicated 
to have taken plece in the original apple juice would not be 
sufficient to produce the acetic acid shown for the vinegar. 


Regulation as to Preservatives Approved. 

A Washington dispatch announces that Secretary of 
the Department of Commerce and Labor Straus has 
formally approved the rules and regulations of the 
pure food law board, governing use of preservatives 
and dyes. This assures promulgation of the regula- 
tions, Secretary Straus, together with Secretary Wil- 
son, who had previously approved the regulations, 
making up two-thirds of the executive board, Secre- 
tary Cortelyou being the third. It is definitely under- 
stood that Secretary Cortelyou will not hold up the 
matter for hearings, but will affix his signature within 
two or three days. 

The regulations will be brief, but there will be pro- 
mulgated with them, in a very few days, an elaborate 
brief of the whole subject, setting forth the views of 
the food board. Generally, it is understood the con- 
clusions will permit business of this year’s pack to be 
wound up without changing methods, but that here- 
after the preservatives and dyes will be forbidden or 
quantities restricted and regulated. 





Minnesota Canneries Subject to Inspection. 


Canning factories in Minnesota will be subject to in- 
spection this year by the State Dairy and Food De- 
partment. The Minnesota Commissioner, E. K. Slater, 
is now completing plans for the inspection of can- 
neries of that state. 

All goods packed in Minnesota must be absolutely 
free from chemical coloring matter and adulterants of 
any kind if they are to receive the stamp of the in- 
spector as a first-class grade and quality. 


Holds Employe Must Keep Trade Secrets. 
The Court of Errors and Appeals of New Jersey gave 
an important decision on Tuesday when in the case of 
the Vulcan Detinning Co. against the American Can 


Co. it held that former employes of a concern who 
received knowledge of secret processes in confidence 
became its trustees, with all the duties and obligations 
of such position. The decision carries the principle of 
the responsibility of an employe to keep inviolate the 
secrets of his employer farther than it has ever gone 
before in the eyes of the law, making the responsibility 
extend to whosoever hires away the possessor of 
private knowledge. 

The suit arose out of the use by the Can Co. of a 
process of separating and recovering tin and steel from 
scrap which the Vulcan Co. claimed to own. When 
the Can Co. commenced detinning its own scrap it 
engaged men who had been in the employ of the 
Vulcan Co. It is believed the Can Co. will carry the 
case to the Supreme Court. 





Will Put Out New Kraut Cutting Machine. 


A new kraut cutter will be put on the market this 
fall by John E. Smith’s Sons Co., of Buffalo, N. Y. 
This firm have built kraut cutters for a great many 
years and have studied the wants of the kraut manu- 
facturers, and have now built a kraut cutter after the 





pattern of the German machine. The knives used in 
this new kraut cutter will be made of a superior tool 
steel, which can be tempered so that the cutting edge 
will remain sharp for a very long time, without re- 
grinding. 

Prospective buyers of kraut cutters would do well 
to write to John E. Smith’s Sons Co., Buffalo, N. Y., 


for illustrations of their new machine. 





















‘Little Gem Cap Placer 


NEVER misses placing a cap, 
and NEVER makes doubles. 
Feeds solder hemmed caps to 
any size cans. Will work with 
any continuous capper. Simple 
—easily operated, nothing to get 
out of order. Cheap in price. 











MANUFACTURED BY: 





COOPER & OWENS 


LEBANON, ° - OHIO 
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REFERRING TO 


“Stewart” End Seam machine 

















 € COR WOLFE & THAMES STS 


b-101/2. 





The Stiles-Morse Co., 
138 Jackson Boulevard, 
Chicago, Illinois. 
Gentlemen: 

We take pleasure in advising you that the "Stewart End Seam Sold- 
ering Machines installed in our plant have now been running for several 
months, and are giving the best of satisfaction. We are soldering No. 2 
cans at a rate of from 55,000 to 60,000 cans per day of ten hours, with 
never to exceed 3.25 lbs. of solder per thousand cans 

We have had no trouble whatever since the machines were set up, 
and the cans produced are bette? and have fewer leaks than any cans we have 
ever made. One operator easily takes care of both machines and still has 
Plenty of time on his hands. This "Stewart" Machine is, without doubt, 


the biggest money saver that has been offered to Can Manufacturers during 





the writer's experience in the can business. 
Yours very truly, 


THE JOHN BOYLE COMPANY 


President. 











STILES -MORSE COMPANY 


138 Jackson Boulevard, Chicago, Illinois, U. S. A. 
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Rules and Regulations for Enforcing the 
Pennsylvania Food Law. 


The Pennsylvania Food and Dairy Department has 
issued a number of rules and regulations for the en- 
forcement of the new food law of that state. It is 
expected these will be augmented by other rules to be 
announced from time to time as occasion arises. 

Catsup and Other Foods. 

Rule 1. The use of coal tar dye or other foreign coloring 
matter in catsup or other condiments is regarded with dis- 
favor, and catsup found to contain such coloring matter in 
connection with benzoate of soda will be regarded as adulter- 
ited and treated accordingly. 

Rule 2. The vse of boric acid, salicylic acid or sulphites in 
meats or othet articles of food will be regarded as an 
idulteration and treated accordingly. Any poisonous or dele- 
terious preservative or coloring matter applied externally 
which has been permitted to permeate or penetrate the meat 
or other food product, or any portion thereof, will be re- 
garded as an adulteration. 

As to Misbranding. 

Rule 7. The provisions of the act of June I, 1907, as to 
che misbranding of food, will be strictly observed and rigidly 
enforced 

The principal label on articles of food shall be in English, 
with type not smaller than 8-point (brevier) caps; provided, 
that in case the size of the p2ckage will not permit the use of 
8-point cap type, the size of all the type may be reduced pro- 
portionately. 

Descriptive matter upon the label shall be free from any 
statement, design or device regarding the article or the in- 
gredients or substances contained therein, or quality thereof, 
or place of origin, which is false or misleading in any par- 
ticular. 

Jellies, fruit butters, fruit jams or other like products shal) 
not be labeled with the name of any distinctive fruit, unless 
such fruit alone has been used in its preparation. Articles 
intended as substitutes for pure fruit jellies, butters, jams 
and other like products shall be plainly marked as com- 
pounds, and the several ingredients shall be plainly stated 
thereon, and the name of no distinctive fruit shall be used 
upon the label thereof to indicate its flavor. 

The Guaranty. 

The guaranty referred to in the new Pennsylvania food 
law, approved June 1, 1907, should in all cases be a written or 
printed invoice guaranty upon each bill of goods purchased, 
signed by the vendor, and substantially in the following lan- 
guage, to-wit: 

| (or we), the vendor of the articles mentioned in the 
foregoing invoice, hereby guarantee and warrant the same to 
be in full conformity with the federal act of June 30, 1906, 
popularly known ¢s the “Food and Drugs Act,” and also 
further hereby guarantee and warrant the same to be in full 
conformity with the act of the general assembly of Pennsyl- 
vania, popularly known as “the new Pennsylvania food law,” 
approved June 1, 1907, in that the said articles are not adul- 
terated within the meaning of the aforesaid act of congress 
or the aforesaid act of the general assembly of Pennsylvania, 
and that the said articles are not misbranded within the méan- 
ing of either of the said acts. 
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Virginia Brokers Consolidate. 


Announcement is made of the consolidation of J, 
A. Jamison Co., Inc., and the Mutual Commission Co,, 
both leading brokerage concerns of Roanoke, Va, 
They have consolidated under the firm name of Moo- 
maw-Horton Co., Inc. The paid-up capital is $20,000, 
Officers of the concern: President, F. B. Moomaw, 
manager J. A. Jamison Co., Inc. ; vice-president, C. S, 
Snider, of Mutual Commission Co.; secretary-treas- 
urer, J. M. Horton, of Mutual Commission Co. All 
lines handled by the old firms will be continued by the 
new concern. 





Blue Grass Canning Co. Wins Suit. 


In an action brought in 1904 by the Blue Grass Can- 
ning Co., Owensboro, Ky., against L. & J. A. Steward, 
Rutland, Vt., in which the Blue Grass Canning Co, 
sought to make the Stewards pay damages for having 
furnished them alleged defective cans, after numerous 
delays the suit was decided at Owensboro on June 
26th, the Blue Grass Canning Co. being granted dam- 
ages to the amount of $627.96. It is reported that 
the Stewards will appeal the case. 





Canned Meats in Paraguay. 

Replying to an inquiry made by a Chicago packing 
house, Consul J. N. Ruffin, of Asuncion, writes as 
follows: 

“The possibilities existing here for canned meats, 
etc., are not great. Paraguay is a meat country—that 
is, a great cattle-raising country, and meat is very 
cheap; there is also a canning establishment here. 
Something might be done in the meat-extract line. 
Some hams are imported, principally from England. I 
do not think American packing houses are represented 
here at all. As to successful introduction, exporters 
must be prepared to give six months’ credit. I send 
the name of a commission merchant who might act as 
representative, who can be addressed in English, and 
the names of importers, all in Asuncion. All com- 
munications with these latter should be in Spanish and 
all printed matter in the same language.” [The names 
mentioned are on file in the Bureau of Manufactures. | 


4 


Convention of Apple Shippers. 


The call for the thirteenth annual convention of the 
International Apple Shippers’ Association has been 
issued by President D. O. Wiley. The meeting will 
be held at the St. Charles Hotel, Atlantic City, N. J., 
August 7th, and will possibly continue three days. 




















SPECIAL-!f you want the LONG CUT Sauerkraut 


You must place your order immediately for the GERMAN CABBAGE 
CUTTING MACHINE, as it takes about six (6) weeks for these ma- 
chines to arrive from Germany, and any machines bought after July 1st 
may not arrive in time for the beginning of the Cutting season. 


Delays are dangerous, so do it now. 


O. H. PFERSDORF, 21 Wabash Ave., CHICAGO 
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NOT ONE CANNER IN TEN ; 
BELIEVES IT PROFITABLE i797) 
TO LABEL OR WRAP BY HAND-- 


@, Yet some are still loath to discard the old-time way. The necessity of 
employing modern methods seems to be appreciated, because most of the 
factory equipment is modern but after the goods are in the can and the lat- 
ter sealed, the work is apparently then considered complete. 


@ But doesn’t it make a difference whether or not the cans are neatly 
labeled or wrapped ? 


@ If two days are taken to do the work when it can be done in one day ? 
@ If the work costs double what it should ? 


@. Hundreds of canners have found that it well pays to use BURT LA- 
BELING and WRAPPING Machines because they do much neater work 
than hand, in one-half the time, and for about half the cost! 


@. Why not write today for full particulars of the BURT Time and Money 
Savers— you are missing the profits and satisfaction that scores of canners 
derive. 


BURT MACHINE COMPANY 


BALTIMORE 


























“BLISS” 


SHEET-METAL WORKING MACHINERY 


including Power Presses of all 
descriptions, Drop Hammers, 
Shears, Forming Machines, 
Punching Machines, Seaming 
Machines, Spinning Lathes, Dies 
for all purposes, and special ma- 
chines for special work. 




















Our Catalogue shows hundreds 
of styles and sizes of these ma- 
chines, well designed, well built, 
fitted with every improvement 
for rapid and economical produc- 
tion, and sold at the right price. 
cAgeG WRITE US YOUR NEEDS 


“Bliss” Automatic Can Body Forming 
Machine. 





ae f —— = 











“Bliss” Automatic Press. 





PRESSES FOR EVERY PURPOSE 
E.W. BLISS & CO., 33 Adams St, BROOKLYN, N. Y. 


CHICAGO AGENTS: EUROPEAN HEADQUARTERS 
The Stiles-Morse Co., 138 Jackson Boulevard, Chicago, ill. 100 Boulevard Victor-Hugo, St Ouen (Paris) France 
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The Atlanta, Tex., canning factory is now being operated 
on peaches. 

We hear that J. HH 
Malvern, Ark. 


Che machinery has been installed in the new cannery at 


Albritton has established a cannery at 


Freewater, Ore. 
Che plant of the Peru Canning Co., Peru, Ind., we hear 
has commenced on peas. 


The Nelson Canning Co 
this season at Rogers, Ark. 


Marshfield, Mo., will pack fruit 


Peas will be included in this year’s pack of the Kaw Val- 
ley Canning Co., Kaw Valley, Kas. 

Che Grants Pass (Ore.) Canning company’s plant is re- 
ported about completed and ready to run. 

Pea packing has commenced at the Empson plant at Long- 
mont, Colo., where about three thousand acres were put in. 

The machinery has been installed in the new canning fac- 
tory at Wabash, Ind. ‘The plant is now ready for the pea 
crop. 

[he canning factory at Forestville, N. Y., has _ been 
thoroughly overhauled and is ready for operation this sea- 
son, 

The Kane Canning Co., Kane, Ill, are getting their ma- 
chinery ready and the plant in shape for the canning of toma- 
toes. 

J. B. Adanis will operate a canning plant near Athens, 
lenn., this season. Small fruits and vegetables will be 
handled 

The plant of the Mutual Canning Co., Pendleton, Ore., has 


commenced operations for the season. Small fruits are the 
principal pack. 

‘The new canning factory at Oakland, Kas., has been com 
pleted and accepted by the building committee. Tomatoes 
will be the principal pack. J. N. Graft is manager. 

A report from Brownwood, Tex., states that there is a 
possibility that a cannery for fruits and vegetables will be 
established there. If built, the plant will handle tomatoes and 
peaches, principally. 

A plant will be erected at Waukesha, Wis., for the pack- 
ing of dehydrated food products. The new process is a 
secret formula and it is understood that new, specially de- 
signed machinery will be required for the condensing of the 
vegetables handled. 

The Toronto, Canada, Star prints the following: “The On- 
tario Canners’ Association is finding it very difficult to get 
employes and has written to Mr. Southworth, superintendent 
of colonization, asking him to provide them with help from 
among the immigrants arriving in the province.” 

Che Manitowoc, Wis., Herald of recent date says: Work- 
ing on the theory that thistle heads will rise in water whereas 
vined peas will go to the bottom, James Dufaud a Door county 
resident is out with a patented machine for eliminating the 
thistle head from the peas while the vegetable is being canned. 
Dufaud’s machine is a contrivance into which the peas are fed 
much the same as in a fanning mill and water will be forced 
into the receptacle near the bottom and will run out at the 
top carrying with it all the thistle heads, which being light 
will float. The peas are then taken out of the machine by 
means of a conveyor. If the machine works out according 
to the plans of the inventor it will be a great boon to the 
canners who have tried every means of eradicating the 
thistle bud from the peas without avail.” 
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With the exeeption of Baldwins, apples set well in the 
orchards in the vicinity of Neversink, Sullivan county, N. Y. 

Prospects favor a very large crop of apples from Niagara 
Falls to Oswego along the lake. This will make the third suc- 
cessive big crop. 

According to late reports from Salem, Mich., the market 
for the 1907 crop Oregon Italian prunes is very strong, with a 
probability that prices will advance soon. 

While scarce and late, the Alabama peach crop is expected 
to turn out pretty well in the aggregate. Reports from 
central Alabama are more encouraging, the yield promising 
well. 

According to John C. Saylor of lower Pottsgrove, Pa., an 
extensive peach grower, despite the frosts and the prolonged 
cool weather, the prospects are for a full crop of some 
varieties of peaches. 


A report from Lexingten, Green county, N. Y., indicates a 
good outlook for the apple crop. Apples, pears and cherries 
set well in Orleans county, N. Y., though in most parts of 
the county peaches were winter -killed. 


Orchardists in Niagara county, N. Y., report the prospect 
for about fifty per cent of an average crop of peaches and 
pears this season. The apple crop in Niagara county will 
probably be about normal, according to present prospects. 


A correspondent of the American Agriculturist, writing 
from St. Lawrence, Winthrop county, N. Y., states that apple 
trees were full of blossoms, but showed a rather scant foliage. 
The apples prospect about Springwater, Livingston county, 


Y., is for a fair crop. 


Exports of barreled apples from the United States and 
Canada during the season 1906-7 aggregated 2,307,000 barrels, 
this total including 252,0co boxes reduced to barrel equiva- 








GARLAND-VILA MFG. CO., 


Gentian — Muskegon, Mich. 


W.R. R. 





ww. Fe. SOoACes & CC. 


In answer to yours of the 14th, please ship an Automatic Jr. No. 2% Gas Machine to 
our Kent City (Michigan) factory, to be ready to operate by June 10th. 

The machine you installed here two years ago has furnished us with plenty of gas ot 
good quality for our six lines at a cost of less than one-half of the carburettors. We have 
had our insurance reduced and regard the machine equal ,o a Hawkins capper for canners. 
Yours very truly, 


FOR PARTICULARS ADDRESS 


GARLAND-VILA MFG. CO, 


HART, MICH., May 6, ’07. 


W. R. ROACH © CO. 


MUSKEGON, MICH. 
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OPEN FACTS 








OUR STREAK 
jy 






KG 


@. The American people have awakened, and now 
recognize the Sanitary Can as the up-to-date Can 
for up-to-date packers. 


@. The American people have been watching our 
“blue streak,” and have seen it burn its way from 
New York to San Francisco. 


@_ We have justified our claims for the Sanitary Can, 
and now have the satisfaction of having it regarded 
by all, from can maker to consumer, as a necessity 
in the production of Better Canned Goods. 


@. Sanitary Cans and Sanitary Enamel-lined Cans 
have been Originated, developed and perfect- 
ed by us. Our many years’ experience is worth 
much to the packer. 


@. We manufacture only this type of Can, and de- 
vote our entire attention to it. We have no experi- 
ments to try out on any one. 





“THE CAN WITHOUT THE CAP-HOLE” 


Sanitary Can Co. 




















FACTORIES: GENERAL OFFICES: 


FAIRPORT, N. Y. FAIRPORT. 


INDIANAPOLIS, Ind. 
BRIDGETON, N. J. N. Y. Office, 105 Hudson St. 


All Cans Manufactured under Max Ams Patents. 
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past season shows an increase of 
1905-6, and has been ex- 


lents. The movement the 
about 120,000 barr« over that of 
ceeded in only four preceding years, 


Columbia county, N. Y 
anal plentifully ; and a report 
Franklin county, indicates excellent prospects for 
also very good, except for pe: iches, 
Webster, Monroe county, N. 
good crop of apples 


says that 
from near 


A report from Valatie 
apple 
Constable, 
fruit. Fruit prospects are 
in the orchards around 
where the outlook is for a 


trees 





According to estimates by authorities of the Santa Clara 
Valley, from 65 per cent to 70 per _ of the 1907 prune 
crop ot the vall ey has been dis sposed of, and 75 per cent of 
this fruit has gone to 50 per cent of the packers of the val- 
l “the ren ainder getting but a 


small slice of the valley's 
product. “A final survey of the crop of the valley,” the re- 
ports continues, “brings forth the fact that, while the crop 
will be a trifle heavier than expected by some, it will not in 


any event exceed 40 per cent of the output of last year. 


article on the fruit outlook, the Jour- 
more varied is the orchard the 
weather. For 


In the course of an 
nal of Commerce, says: “The 


more independent it becomes of the instance, 
last vear the Middle West, Illinois, Missouri, Kansas and 
\rkansas had bumper crops, while New England was suffer- 
ing from a shortage [his year, New England has a large 


Middle West will not cause 
act which has led the trade to 
sources of supply and thoughtful 
confident that by fall the total 
as has been anti- 


crop, so that conditions in ” 
much disturbance. It is this 
skirmish about for new 
factors are disposed to feel 
available crop yield will not prove as bad 
cipated.” 

Secretary C. A. McNabb of the Oklahoma Board of Agri- 
culture, in his first fruit bulletin for 1907 says: “Throughout 
the section of Oklahoma Territory where commercial peach 
orcharding is exten sively practiced the growers are all busy 
arranging details for the gathering and marketing of the 
largest peach crop in the history of the Territory. Pickings 
will begin somewhat earlier this season than common, about 
July 5, in the southern portion of the Territory and perhaps 
ten days later in the extreme northern portion. ‘The outlook 
for an apple crop in Oklahoma was never quite so promising 
as at this time.” 


a portion of good in the in- 
This idea is held by some emi- 
nent men, among them being Franklin Sherman, Jr., Ento- 
mologist, Department of Agriculture, Raleigh, N. C., who 
has an article in a recent issue of American Fruit and Nut 
Journal, and says, “progressive and wideawake fruit growers 
are coming to a full realization of the fact that there is both 
a bad and a good side to the whole San Jose scale business. 
It is not at all the purpose of this article to argue that the 
scale is a “blessing in disguise,” nor even to assert whether 
the points on one side of the question outweigh those on the 
other, but merely to point out how this enemy of orchard 
trees is actually working for, as well as against, the best, 
highest and truest interests of fruit culture. 


It is suggested that there is 
fliction of the San Jose scale. 


Taking the commercial orchard belt as a whole, says the 
American Agriculturist, enadiiiens are extremely spotted, 
with a relatively better showing in apples than in other varie- 
ties. These general facts were brought out after a thorough 
investigation. Prospects,in a general way are much better 
east of Chicago than west. Early blooming sorts, such as 


peaches, pears and cherries, show a reasonable promise in 
Michigan; apple buds healthy, but bloom very late. Apples 
seemed to have bloomed fairly full or normal in Ohio, other 
tree fruits uneven. The season is very late in the important 
apple sections of New York and New England, also in Penn- 
sylvania and further south. The eastern territory indicated 
has suffered a series of low temperatures, occas sional frosts, 
some cold rains at blossoming time inimical to set of fruit. 
[n a word, it is still a little early to know just what to expect 
from New York and New Engle und, and the output there, 
especially in apples, this having a direct and important bear- 
ing upon values next fall here in the west. 





S PICKLE NOTES Sf 


Potts is erecting a pickling plant at Solon 
Everything will be in readiness to receive the 














Charles A. 
Springs, Wis. 
cucumber crop. 

The Kuner Pickle Co., of Denver, 
ling plant at Brighton, Colo. The building is to be forty- 
eight by one hundred and fifty feet, two stories high, and 
will be of cement block construction, with the upper floor 
frame. 


is erecting a large pick- 


Dillman Brothers are erecting a saukerkraut plant at Phelps 

N. Y. The building will be quite large, and the mechanical 
ee will give it facilities for cutting several thousand 
cabbage during the season. The officers of the con- 
cern are J. C. Dillman, president; Fred Dillman, secretary 
and treasurer, and L. S. Colton, manager. It is reported that 
they will add a canning outfit to the plant next season. 
a conference was held between Governor John - 
Utah; State Food Inspector Pederson, Dr. T. B. 
Beatty, of the State Board of Health, and a score of ult Lake 
manufacturers for the purpose of discussing ways and 
means of enforcing the new Utah food law. C. W. Mount, 
of the Mount Pickle company, stated that the great problem 
before the manufacturers is how to comply with the new 
law. He said that the manufacturers approve of the meas- 
ure and are all heartily in favor of pure food legislation, but 
that they are not quite clear as to its provisions and want in- 
structions. A general discussion followed, in which nearly 
all the manufacturers participated, and which resulted in an 
assurance from the governor and Mr. Pederson that, al- 
though the state would endeavor to enforce the law to the 
letter, some leniency would be allowed during the first few 
months of its operation. 


tor oO; 


cag | 
Culter, 


A Rap at Cheap Corn. 

Farewell, five-cent corn. We shed no tears over 
your withdrawal from the grocers’ shelves. You were 
always a fraud and you never brought either credit to 
the retailer nor satisfaction to the consumer. We can 
thank the pure food law specifically for the eradica- 
tion of this class of goods.—The Interstate Grocer. 








P A T = N T Ss Sete free, », highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 














TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. ~ Order through THE CANNER. 


BEAN GULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER, 











CATSUP MANUFACTURERS 


WHY waste time and hundreds of 

dollars experimenting how to put 
up Pulp and Catsup without preservative 
when you can purchase formula for a rea- 
sonable amount of money? 1,400 Bbls. 
Tomato and Fruit Pulp, packed last season 
with this formula without preservative 
and not a barrel spoiled. Address 


“PURE FOOD,” 








Care the Canner 
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LOTS OF CANNERS SAY 


@That they would not try to use a Labeler without a Knapp Boxer. They are right 
too, for the Boxer saves from one to two persons. 











@The New Knapp Labeler has a new pasting device, with all the features of the regular 
Machine, and will do more and better work than any Labeler yet produced. 


Qt is also made adjustable for 2, 2 1-2 and 3 pound cans. It is automatic, simple: in 
construction, always ready for instant use. 


@Uses REX RUSTLESS PASTE which prevents staining of labels. 
@Our new pasting device can be placed on any Knapp Labeler. 
@With this invention any kind of paste or cement may be used. 


@The Knapp Cap Labeler for labeling the ends of cans is a winner. We make other 
kinds. Price according to capacity required. 


@We lease or sell outright and make exchange deals. Ask us. 


The Fred H. Knapp Company 


Office and Factory, 324 Washington Blvd. Salesroom, 41 River St., Chicago 













































WENTIETH Century Gas Apparatus is the only 
T Gas Machine that combines the air and oil 

together in predetermined and exact ratio, mak- 
ing a fixed quality of gas, and produc- 
ing a uniform heat. There is no flow 
back or return to the storage tank. 
Every drop of oil is completely vapor- 
ized and consumed. Air does not come 
in contact with oil in the storage tank. 
Oil is always pure and undeteriorated, 
and same quality of gas is had from 
last pint of oil as when tank is fully 
charged—service is cheaper and sup- 
erior to the system you now employ — 
furnished on trial to responsible con- 
cerns. Is thoroughly safe, being placed 
in class “A” by insurance underwriters. 
No special building is required for itsin- 
stallation. Wemake 
small machines for 
one line packing 
houses. Write us, 
advising what you 
now use and cost 
of same, and we 
will be glad to sub- 
mit proposition. 


C. M. KEMP MFG. CO. 


401 E. OLIVER STREET a BALTIMORE, MD. 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 


Not Later Than Tuesday. 








WANTED 





TOMATO SCALDER in first 
Adrian, Mich. 


POWER 


Address Acme Preserve Co., 


WANTED—A 


cless condition. 


WANTED—EXPERIENCED HAWKINS ‘CAPPER OP- 


erator for pea season. Address, giving references, wages 
wanted, Ft. Atkinson Canning Co., Ft. Atkinson, Wis. 


~ WANT ED—EXPERT SPRAGUE CUTTER MAN 
TAKE charge of all cutters in large factory. Address, 
ing wages required, “E. S. C.,” care THE CANNER. 
WANTED — EXPERT HAWKINS CAPPER OPERATOR. 
Address, giving references and stating wages expected, 
“SE. H. 275,’’ care THE CANNER. 
WANTED—SMALL CIDER PRESS WITH 
etc.; steam power. Address John Sander, 226 South Water 
street, Chicago. 
WANTED—AN 


Must come recommended. 











TO 
stat- 





“EXPERIENCED CANNING 


PROCES- 
Dodgeville Canning & Mfg. 








sor. 
Co., Dodgeville, Wis. 

WANTED—TWO > “EXPERIE ‘NCED TIPPERS, TWO 
patchers, and one Climax capping machine operator. Must 


furnish good references. Address New Glenwood Canning 


Co., Glenwood, Ia. 

WANTED—A PROCESSOR AND MANAGER FOR CAN- 
ning factory. Pack tomatoes, corn and pumpkins only. 

Address Sav annah Canning Co., Savannah, Mo. 


WANTED—PROCESSOR FOR WESTERN CANNING 
FACTORY, at once. Will make liberal offer to reliable and 
competent man. Address, with references and amount of sal- 














ary expected, “S. C. C., 300,” care THE CANNER. 
WANTED—PICKLES IN BRINE, VINEGAR AND IN 
German Dill; also onions peeled, for spot and future. Let 


which will be done to your entire sat- 
036 East 168th street, New York 


me handle your line, 
isfaction. Jacob Enoch, 
City. 








ATTE NTION, CATSUP MANUFACTURERS. 

Can place orders for another 1,000 bbls. catsup at from 2Ic 
to 35¢ per gallon in the city of New York and vicinity for 
the coming season. Accounts solicited. Address “Broker,” 
care THE CANNER. 


WANTED—A MANAGER FOR A SMALL PRESERV- 

ing plant in Chicago. Must understand preserving of cit- 
ron; also Maraschino cherries. Commercial ability necessary. 
Give full references and state salary wanted. Communica- 
tions treated confidential Address “H. B. G., 500,” care 
THE CANNER. 


WANTED— BUYERS FOR A BOOK ON THE CUL- 

ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply’ and will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
THe CANNER Publishing Co., 22 E. Randolph St., Chicago. 


WANTED—TO SELL THE WORK ENTITLED “THE 

Book of Corn,” by Herbert Myrick, assisted by A. D. 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists; illustrated; upwards of 500 pages; cloth bound; 
price, post-paid, $1.50. Address THE CANNER Publishing Co., 
22 E Randolph St., Chicago. 


W ANTED — BOILED OR (¢ ‘ONDE NSE D CIDE R AND 
Vinegar Stock 


Darn Barret 


Chicago, Illinois. 

















GRINDER, 


FOR SALE— 


a 


FINE 
nery. 


bargain. 





FOR SALE—M. 


new, $575; 
Address “J. 





bargain. 


FOR SALE—STEAM BOILERS, NEW AND SECOND- 
hand; tanks, jacket kettles, etc. 
quickly attended to. 


- 


bee St., Chicago. 

FOR SALE OR 
In 

Jj. 


FOR SALE—NEW BOOK ON. “CEL ERY CULTURE,” 

R. Beattie, of Bureau of Plant Industry, U. S. Dept. 
This work contz ins rea cultural direc- 
price, 50c post- 


by W. 


of 


Agriculture. 


tions; fully 
paid. 
EF ‘OR S AL E 


cans at $13.50 per 


cars, 


F 
seve 
diat 
up t 


ered to express’ company in Indianapolis. 
Indianapolis, Indiana. 


Pac 


Covington, 


‘OR SALE- 
n inches tall 


ely on receipt of order. 


o July 15th. 


king Co., 





FO! 

ce 
1 1 
ler, 
h. 


pe) 


haus 
filler, 


blan 




















being on the spot. 


R SALE—ONE M 
and filler, 2 
riumph capper, 
3aker double pee p scalder, 
boiler, 600 pl atform Sci ale, 


1. - 
OKT 


I 

p. 
ter, 4-ton 
blower, 
ching tanks. 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, 


with WAKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices 
Goods held 





in Chicago command a higher price on account of 
Warehouses frost proof. 


WAKEM & MCLAUGHLIN, Inc. 362 Illinois St., 














A NU MBER OF GOOD PICKLE VATS AT 


dds" care THE CANNER. 


OPENING. — FRUIT AND 
Lewiston- Clarkston Bureau, 


& S. COOKER AND nae GOOD AS 
4 Model M cutte rs, in fine condition, $125 each. 
ae. 
FOR SALE—ONE CYCLONE PULP M: 
Jersey Queen tomato filler; 1 small hand crane. 
j Stevens & Bro., N 
FOR 8 SAL E—1 MOORE & BRISTOL TOMATO FILL ER, 
topper and wiper, 1 single dump tomato scalder, 


Address Oostberg Canning Co., Oostburg, Wis. 


Repairing carefully and 
Page Boiler Co., 14, 16 and 18 Larra- 


CANNING FACTORY 
city of Salem in the tomato district of Salem county, N. 
Address Hiles & Hilliard, 


RENT—LARGE 


illustrated. 
Order through THE CANNER. 





50,000 No. 36 ans at $17 per M., 
3 shooks at g! a 
“( ‘oving ton i: anning Co i 


and in otendid pas a 
Plants are safe for Cg ee Pomc 
rice, $1.50 per thousand, packed and deliv- 
Address Central 





foot filler, 1 Stevens power fil- 
32x53 closed retort, 
I saukerkraut cutter, ex- 





crates, 
Hugh Ross, Woodbine, 


when you can store 
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FOR SALE—“THE BOOK OF CORN.” THIS IS A 

work of 500 pages by Herbert Myrick, assisted by B. & 
Snow and other corn specialists. -Profusely illustrated; price, 
$1.50, post-paid. Address THe Canner Publishing Co., 22 E. 
Randolph St., Chicago. 


FOR SALE—1 MERRELL-SOULE PROCESS KETTLE, 

40x70 6 processing crates, 1 Max Ams double seamer 
(new), I Burnham corn cooker and filler, 1 50-gallon steam 
jacket copper kettle with cover, I 200-gallon steam jacket 
copper kettle, 1 25-H. P. boiler containing firebox, 1 10-H. P. 
vertical automatic engine, 35,000 1-lb. flat cans in crates; also 





400 barrels carefully selected tomato pulp packed in new bar- 


rels and in good condition. Must be sold immediately. Ad- 


dress Cleveland Food Products Co., Cleveland, O. 
FOR SALE—AN AUTHORITATIVE WORK ON THE 
culture of asparagus, by F. Hexamer. The book is 


illustrated and contains 174 pages. Price, 50 cts., post-paid. 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through THe CANNER Publishing Co., 22 E. Randolph 
St., Chicago. 





CODE BOOKS. 

tN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe Canner, 22 E. Randolph St., Chicago. 








Existing Law Covers the Case. 


There has been considerable talk of late as to the 
marking on the label the date of packing canned 
goods. An enterprising New Yorker recently gave 
a banquet at which various kinds of canned goods 
were served. The menu was pronounced by the guests 
most excellent. Many were surprised to learn that the 
ham and the different kinds of meats had been canned 
seven or eight years ago; the tomatoes were four or 
five years old and, in fact, all that goods were what 
are ordinarily termed stale, that is, as far as age goes, 
but were so well preserved that there was a freshness 
about them highly wholesome. There can be no doubt 
but that if goods were properly canned and properly 
stored there there is very little danger of deteriora- 
tion, and it appears hardly necessary that the national 
law be so amended as to make dating of the pack com- 
pulsory. The law providing that no spoiled goods 
shall be sold appears sufficient to cover the case.— 
Omaha Trade Exhibit. 





Foreign Trade Opportunities. 


No. r110. Groceries.—The secretary of a chamber 
of commerce in Great Britain has written to an Ameri- 
can consul as follows: A firm which is a member of 
my chamber, and which has been established for half 
a century and manufactures high-class products, such 
as malt vinegar, sauce, relish, ketchup, etc., is pre- 
pared to act as sole agents in Great Britain for Amer- 
ican firms exporting goods not conflicting with those 
named, but suitable for sale by grocers and provision 
dealers. My correspondents have thirty travelers 
working an extensive connection among wholesale and 
retail grocers throughout the kingdom and have com- 





modious premises in which they could carry a con- 
siderable stock. 

No. 1120. Canned Vegetables and Fruits, Whisky 
and Honey.—A merchant in Hungary wishes to im- 
port American canned vegetables and fruits, whisky 
and honey direct from American manufacturers with- 
out the intervention of European selling agents. The 
wholesale price of honey at the place in question is at 
present Crowns 2.40 ($0.49) per kilo (2 1-5 pounds). 
There is no import duty, and the American consular 
officer who sends the request says the demand is 
greater than the supply. 

[Editor's Note—Readers of THE CANNER in applying for 
addresses of the above parties should refer in each case to 
ihe file No. at the beginning of the paragraph. Inquiries in 
which addresses are omitted are on file at the Bureau of 
Manufactures, Department of Commerce and Labor, Wash- 
ington, D. C 


Interesting Write-Up of C. E. Sears & Co.’s 
Canning Plant. 


The industrial number of the “High School Circle,” 
a school journal, published by the pupils of the Everts 
High School, Circleville, O., contained write-ups of 
some of Circleville’s most enterprising and progresstve 
industries. The first article was a description of the 
C. E. Sears & Co. canning factory at Circleville, the 
writer, Charles M. Niles, of the class of 1910, describ- 
ing in a most thorough manner the process of canning 
corn, and giving interesting data in regard to the di- 
mensions and capacity of the plant, the extent of the 
vegetable acreage required to supply it with produce, 
etc., etc. The write-up also contained historical mat- 
ter relative to the canning industry of Ohio and the 
west. 














Allison’s Character Numerals 


For USE OF PACKERS AND CANNERS Iti CUTTING IDENTI- 
FICATION OR TRADE MARK NUMBERS ON END OF LABELS 


This System identifies your goods and the year packed. 


Identification number cut from 500 labels at ore operation of the ma- 
chine without separating or disarranging packages. 

Each purchaser given registration certificate, registering him under the 
number which his machine cuts, and protected under the patent against 
duplication. 

Separate character cut in connection with registration rumber to iden- 
tify year in which goods were packed. 

Characters can all be hidden, or exposed, at option of ¢ .rchaser. 

Packers can safely guarantee goods under buyers’ la’ (Js, as well as 
their own, as identification is positive. 

Weight of Machine 120 lbs., shipping weight 135 Ibs. 

: Price, including registration certificates and duplicate set of cutting 
d dies, is $80.00 f. o. b. Chicago, Ill., or Des Moines, Iowa. 


For particulars address, 
H. H. ALLISON, Sac City, lowa. <€ 


DDR VAL APE LOS 


(PATENTZAPPLIED For) 
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“The canning industry was first introduced in 
Ohio,” says the writer, “by Mr. Chauncey Edward 
Sears, who came from New York, bringing the idea 
with him. 
sweet corn in 1873, the process used being very slow. 
After the corn was husked it was put into a cask and 
steamed. After it was steamed it was cut off the cob 
by hand and put into a,large perforated pan with a 
fire beneath to dry it. When the corn was dried it 
was passed through a fanning mill to remove the silk 
and other waste. It was then stored in a large ware- 
room in bulk, and was sold by the barrel. A few years 
later Evans, Day & Co., large packers of Baltimore, 
sent Mr. Howe to Mr. Sears to introduce the can- 
ning of corn.” 


One of New England’s Big Grocery Jobbing Houses. 

The accompanying half-tone shows the buildimg oc- 
cupied by the Milliken, Tomlinson Co., Portland, Me., 
one of the most progressive grocery jobbing houses in 
New England. The Milliken, Tomlinson Co. is a 


He started the growing and drying of 


A Labor, Time, and Cost Saving Machine. 


In this day of labor scarcity, particularly in the 
canning business, where the short season offers little 
attraction and renders the hastily gathered operatives 
independent, any machine that overeomes the problem 
can well be regarded with satisfaction. Especially js 
this true with respect to corn packers. The husking js 
almost invariably done by piece work, and therefore 
the hands consider the time their own to do with as 
they please, they drone over the work or husk quickly 
as may suit their own pleasure, and are generally in- 
tolerant of factory discipline or control. They come 
and go when they wish without observing any fixed 
starting or stopping time and regardless of appeal are 
usually indifferent to the loss of perishable raw mate- 
rial. They know that dismissal would not work any 
hardship on account of the temporary. nature of the 
work and that on account of the difficulty to get 
enough hands the factory must and will condone it. 

The Conover Machine Co., of Philadelphia, whose 
advertisement will be found in this issue, offer a ma- 
chine for husking and silking green corn. They have 























wide-awake, progressive concern, and the building 
here shown, which they have occupied since January 
I, 1903, is one of the largest grocery houses east of 


New York. F. B. Milliken, vice-president and general 
manager of the company, is also the popular Presi- 
dent of the Portland Board of Trade and was the can- 
didate of the Republican party for Mayor at the last 
Portland city election. Members of the Milliken, Tom- 
linson Co. comprise the Monmouth Canning Co., one 
of the best known packing concerns in Maine, whose 
offices are in the corner of the building indicated by 
the arrow. Mr. F. B. Milliken is President of the 
Monmouth Canning Co. 


received orders from some of the most prominent can- 
|ners in the country, a strong, practical endorsement 
thet they think the machine worthy of installation. A 
convincing argument as to its merits is their statement 
|that they have yet to demonstrate it to a single corn 
packer and failed to secure his order. The machine is 
said to husk the corn at the rate of 250 ears per min- 
|ute, husk it perfectly and silk it as well. It handles 
all sizes without adjustment, is simple in construction, 
and is thoroughly practical. It is well designed, of 
| good mechanical appearance, and, what is of consider- 
|able importance, can be operated by unskilled labor. 
It is claimed that the machine, in addition to making 


ma the packer independent of the intolerable labor situa- 
B tion, will enable him to husk corn at a saving of from 


75 to go per cent, depending on the size of the corn, 


H and the price paid per bushel to the hand huskers. Both 


of these factors vary in different sections of the coun- 
try. This is without considering the indirect saving 
accomplished by having a positive. reliable means for 
husking the corn at all times. As, for example, keep- 
ing the factory hands who are employed by the hour 
well into the night, on account of not having sufficient 
force in the shed, the loss from leaks that almost in- 
variably attend night sessions, due to tired and over- 
strained. eyes and indifferent light, the extra fuel and 
lighting expense. These and more can be saved in ad- 
dition to the direct saving in the husking bill. 


Watch pages 44 and 45 for machinery bargains. 





The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


eee 
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Write us for circulars and prices. 








INVINCIBLE GRAIN CLEANER CO. : 


INVINCIBLE STRING BEAN GRADER 


1907 MODEL 


@.A machine that has proven its 
own worth. Was used all last 
season and found right in every 
respect. Has great capacity and 
does fine work. 
A few of its users: — 
Burt OLNEY CANNING Co., 
Oneida and Albion, N. Y. 
ERIE PRESERVING Co., 
Irving, Fenton and 
North Collins, N. Y. 
W. R. Roacuw & Co., Kent, Mich. 
U.S. CanninG Co., 
Fredonia and Farnham, N. Y. 
BATAVIA PRESERVING Co., 
Batavia, N. Y. 
SEARS & NICHOLS Co., 
Chillicothe, Ohio 
STITTVILLE CANNING Co., 
Stittville, N. Y. 


@.We guarantee this machine to be made in the very best and most substantial manner and to do the work as claimed. 


Silver Creek, N. Y. 




















“DO IT NOW” 


Neverslip 
Can Cap 
Dropper. 






MANUFACTURED BY 


E. M. LANG COMPANY 


PORTLAND, ME. 














RAPID 


PLANT SETTER 


is just as staple as 
the HOE or the SPADE 


on every well managed farm, and for 
setting out all kinds of plants, such as 


TOMATOES, 

CABBAGE 

TOBACCO, 
SWEET POTATOES, ETc. 


there is nothing to equal it in the U.S. 
today. Does better work than can be 
done by hand and more than twiceas fast 


EVERY CANNER 


should equip their growers with this 
Setter, because it does its work better 
thancan be done by hand and the retail 
price is within the reach of all your grow- 
ers. No stooping, therefore no lame 
backs. Does absolutely sure work, and 
your farmers will be delighted with it. 
Write us at once for wholesale prices, 
testimonials and full particulars. 
Mention this paper. 


Masters Planter Co. 


Agri. Dept., 178 So. Water St., CHICAGO, ILL. 
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NEW SEAM SANITARY CAN 





No Holes, No Caps—the Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 














Impossible in packing to lacerate delicate food products. Will stand 
both retort and bath poss. A perfect sanitary can is obtained, 
eliminating all the faults of the old unsanitary type, making an idea] 
package, as cheap, more attractive, wholesome and better than any- 
thing yet devised. A descriptive illustrated catalogue and sample can 
sent-upon request. 
We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 
All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


WESTERN TERRITORY 


FEDERAL CAN CO. 


105 HUDSON STREET 19TH AND HARRISON STS. 
NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 


EASTERN TERRITORY 


SANITARY CAN CO. 








Handling Corn in a Late Season. 


To assist in developing a belated corn crop and 
bringing it to maturity in such a season as this, it may 
be necessary to slightly modify the usual treatment. 
While cool weather in the corn belt has retarded plant- 
ing, there is no reason why the preparation of the 
ground cannot be carried forward and handled with 
especial effectiveness. 

The first thing to do is to see that the land is well 
plowed, that it is thoroughly fined, that it is harrowed 
and disked at sufficient intervals to keep the seedbed 
in good condition and destroy all weeds which may 
have started. This treatment also keeps the land open 
and puts it in condition to warm up rapidly when high- 
er temperatures become permanent. In other words, 
give the preparation of the seedbed most careful atten- 
tion. 

To grow rapidly, the seed corn must have high ger- 
minating power and a large measure of vitality ; con- 
sequently, the testing of the seed this year, should not 
have been neglected under any circumstances. This 
is particularly true when it is remembered that much 
of the corn grown last year did not make ideal seed. 

In spite of the lateness of the season, it is highly 
desirable to delay planting until the seedbed is at least 
moderately warm. The seed will then germinate rap- 
idly and grow vigorously. With the warm, hot days 
and nights which are sure to come, corn growth will 
be especially rapid. 

To assist in this, begin cultivation as soon as the 
seed is planted. Go over the field with a smoothing 
harrow or a weeder. This will admit sunlight and air 
into the soil, will hasten germination and quick devel- 
opment and destroy weeds that have started. Con- 
tinue this frequent and thorough cultivation right 
along during the early life of the corn plant until the 
fields are laid by. 

This is about the only special treatment that can be 
given to corn at the present season. Of course, if the 
corn soils contain large amounts of vegetable matter, 
are open and porous, the chances of a big corn crop 
are much better than on heavy, compact soils which 
warm up slowly. Well drained soils also will have an 
advantage over those that are not drained. A soil free 
from an excess of moisture is naturally a warm soil. 
All of this goes to prove that on land best adapted to 
corn growing, the conditions this year will have the 
least undesirable effect—American Agriculturist. 


The July Century. 

The July Century is a “Fiction Number,” with 
fiction enough to satisfy the most omnivorous; new 
chapters of the two serials and a number of short stor- 
ies, chiefly by popular writers. 

Mrs. Francis Hodgson Burnett’s “The Shuttle” and 
Elizabeth Robin’s “Come and Find Me” grow in 
strength and in interest. Abby Meguire Roach’s 
“Manifest Destiny,” a long short story of a fascinating 
fellow’s multitudinous love affairs, has six pictures in 
tint by Underwood. Thomas Nelson Page contributes 
a story of life on the Maine coast, full of character, 
humor and pathos, entitled “Leander’s Light.” This 
has an illustration in full color by Schoonover. There 
is another of L. Frank Tooker’s rollicking Kerrigan 
stories, “The Freedom of the City”; and James Hune- 
ker has a strange tale of Eastern magic, with a Paris- 
ian cafe setting, “The Magic Lantern.” Other con- 
tributors of fiction are Florence Moloso Riis, Elizabeth 
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‘The H.c& M. Automatic Regulator wit_contro: the 


Temperature in your Blancher within 1° of boiling. Guaranteed 
absolutely. 

@ At the Convention we sold 14 Pea Blancher Regulators in one day. 
Twelve were purchased by Canners whehaveused Retort and Corn Cooker 
Regulators for two Seasons and know they work right. 


q They know the economy of using 














H. & M. Regulators 

instead of 
lst, wasting steam (coal) to be certain water is boiling’ (bubbling being no criterion). 
Or 2d, having a man watch thermometers constantly — help costs money, and man is not 
infallible, especially when, in the busy season, he is working long hours. Or 3d, having 
a product that cannot be depended upon every time (loss in selling. ) 








@. The quicker you investigate the quicker you will economize on costs 
and improve on quality. 


éataLoc Hohman ¢& Maurer Mfg. Co. 














Branches: ROCHESTER, N. Y. 
BOSTON 
NEW YORK Thermometers Regulators Gages 
CHICAGO _ 
ST. LOUIS . Scientific Instruments 
LONDON, ENG. FOR CANNERS 
































FOODS ant THEIR ADULTERATIONS 


JUST PUBLISHED 








The Origin, Manufacture and Composition of Food Products, Description of Com- 
mon Adulterations, Food Standards and National Food Laws and Regulations 


By HARVEY W. WILEY, M. D. 


Chief Chemist, United States Department of Agriculture, Washington. 
| SUR NCE TE EL SE NO A ER ORE TAS 





and Regulations for Enforcing the Food and Drugs Act, and 
includes Information Regarding Methods of Preparaticn and 
Manufacture, Tests for Adulterations, Effects of Storage, etc. Part 
6 deals with Vegetables, Condiments and Fruits, the Canning and 
Preserving Industry, Manufacture of Jams, Jellies, Preserves, etc. 
Dr. Wiley also deals with such subjects as Sterilization, Bacteria, 
Use of Starch in Canned Corn, Use of Sulphate of Copper in Canned 
Peas, Manufacture of Catsup. @ These are Strong Points in this 
: —————= “ Must-Have-It” Book —————-————— 


q DR. WILEY’S BOOK contains the Food Standards, Rules 





Every Canner and Preserver should Procure a Copy of Dr. Wiley’s Work, 
which contains 625 Pages, 11 Colored Plates, and 86 other Illustrations; Cloth. 


Price $4.00, Postage Paid. | Order through THE CANNER 
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Moorhead, Mary Austin, Dorothea Deakin and Emma 
Ghent Curtis. Of these three are debutantes, at least 
so far as The Century is concerned—Elizabeth Moor- 
head with a penetrating portrayal of two women and 
a physician, “The Standard of Reality,” .a very femin- 
ine story; Mrs. Curtis with a romantic and altogether 
masculine Western story of love and adventure, “In 
the Dark of the Moon,” with a picture of Wyeth, and 
Miss Riis with another Western story, boldly handled, 
called “The Blood of Vikings.” Mrs. Austin’s mining 
story, “The Hoodoo of the Minnietta,” also relates to 
the West. Charles Battell Loomis has a merry ac- 
count of “The Next Craze”—when the airship comes, 
with all its dangers. 





Keeping Apples. 

In the experiments of the Department of Agricul- 
ture it has been found that the type of soil, age and 
vigor of tree, maturity of the fruit when picked, and 
method of handling the crop, all have an important 
bearing upon the keeping of apples in cold storage. 
Certain winter varieties grown upon sandy land 


usually ripen earlier than the same varieties grown 
upon clay. Fruit from young or rapidly growing 
trees is apt to be overgrown, and it does not keep 
as well as fruit grown upon old trees with steadier 
habits of growth. Mature fruit keeps fully as wel] 
or better than immature and is worth more money in 
the market. 





The Man Who Wins. 


“Give me the man who can hold on when others let 
go; who pushes ahead when others turn back; who 
stiffens up when others weaken; who advances when 
others retreat; who knows no such word as ‘can’t’ or 
‘give up’; and I will show you a man who will win in 
the end, no matter what obstacles confront him.” — 
Orison Swett Marsden. 


Present indications from the Georgia peach crop show that 
it will not amount to over 500 carloads during the entire 
season from the Central Railroad of Georgia territory, and 
part of this amount will be taken up by plums. 





The HARRIS PATENT POWER HOIST ann CARRYING MACHINE 


es ‘wi 















Sold under C. 8. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further inf tion and 4 

address 




















Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. Y. 

















. O. B. cars Hoopeston, Illinois. 


Sprague Canning Machinery Company, 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 


Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. 
For further information and catalogues, address 


Price complete, with 50 feet of track and cables, $300.00, 


Sole Owners and Manufacturers, Chicago, Illinois. 


—— 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 


















Pein’ . THE STAR ... 
= ig CAPPING MACHINE 


Babs i > le a st om 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 








plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, . - - - - ~ ~ ILLINOIS 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 


























SUPPLIES 


CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 
request early and it will be de- 
livered to you, all charges paid. 


H.Channon Company. 


Chicago, 






Universal Liquid Filler 





For filling or finishing off 
Cans or Glass Jars of 


1 any SIZE WITH ANY LIQUID 


The ideal BRINING OR SYRUPING MACHINE 


a 








Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. IT fills 
to a dead line wherever set. Absolutely no waste. It is 
a simple, thoroughly well built, substantial machine which does 
not get out of order, Changes in height of fill or in size of can 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 

Gives perfect satisfaction at any capacity up to the above. 

Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 
42 RIVER ST., CHICAGO, ILL, 


FACTORY 
HOOPESTON, ILLINOIS 





DANIEL G. TRENCH @& CO., GENERAL AGENTS 
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BOOKS YOU OUGHT to HAVE 








THE ART OF 








AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order, 


FOR SALE BY 








CANNING AND 
PRESERVING 


“THE CANNER” 22 Randolph St., Chicago 





PROF. DUCKWALL’S New Book 


Canning andPreserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
@ This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE GANNER” 22 Randolph St., Chicago 
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Beste tee Genesee 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S8., 
500 pages; $5.00. Postage, 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 

















LINK-BELT CONVEYORS 


FOR 


CANNERY PRODUCTS 
MEET EVERY REQUIREMENT 


Rapid Action; Clean, Noiseless Operation; Maximum 
Utility and Economy. Let us show you how we can 
Increase Your Facilities by Mechanical Handling. 


LINK-BELT COMPANY 





New York: Pittsburgh: — St. Louis 
299 Broadway 1501 Park Building Missouri Trust Bldg. 
Denver: Seattle: New Orleans: 


Lindrooth, Shubart & Co. 440 New York Block Wilmot Machinery Co. 

















CANNING FACTORY OPENING. 


Any preserving plant or canning factory operator can- 
not possibly make any mistake should he decide to build a 
Plant at a certain city in Oklahoma along the 


Rock 


Island 





All conditions seem particularly favorable, ample acre- 
age could be guaranteed and liberal inducements would be 
given. Write Today for particulars. 

Our complete 160 page book ‘‘ OPPORTUNITIES” just 
published, gives valuable information about all sections 
reached by the Rock Island-Frisco and openings for in- 
dustries and business houses. 


cM. SCHULTER, Industrial Commissioner 


OCK PSLAND-FRISCO LINES 


R 
FRISCO BLDG. ST. LOUIS, MO 


























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 


ats “A Cutter, Corn Cookers, 

aime Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 









Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 
Climax Flux, 

“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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DIRECTORY 
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Canners and Packers of 
North America 
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This directory of the canning business is ¢ 

; : , 
strictly up-to-date and unquestionably the most 4¢ 
; , 

valuable list of new names ever offered to the <¢ 
; ‘ 

trade. It gives the names and addresses of , 
canners of vegetables, fruits, fish, oysters, milk, : 
etc.; manufacturers of pickles, catsup, pre- ‘ 
serves, etc., in the United States and Canada. : 
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It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St. CHICAGO 
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CUT THIS OUT 








WANTE 


canning factory to be 
located in a thriving 


town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, efc., go to waste in the 
fields every year. @ This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay A AR AAAAR 















For additional informatien address 


J. W. WHITE, 
GENERAL INDUSTRIAL AGENT: 
S BRA BOAR D 
AIR LINE RAIIWAY 
PORTSMOUTH, VA, 








































For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 








Address 


Town 





State 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 
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GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 
DANIEL G. TRENCH & CO., Gen’! Agents, 
42 River Street, = CHICAGO, ILLS. 

















PACKERS’ 
CANS 





1907 


Our Fourteen Packers’ 
Can Factories now run- 
ing—with three others 
under construction—guar- 
antee you protection 
against fire and accident. 

Their number and con- 
venient distribution un- 
deniably make the only 


sure source of can supply 
for packers. 

The service rendered to 
our customers during last 
trying season is sufficient 
warrant of our ability to 
take care of your needs 
this coming season, as 
well as we did during that 


1906 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
































